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A unique new blend for those who enjoy their personal freedoms. 
Available at the finest tobacconists across the United States. 
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‘ER FROM THE 








Dear Cigar & 
Spirits Enthusiasts: 


s I Fly from California to Florida I can't help bur think about the journey thar 


men face on a day ro day basis, month to month, year to year. I remember sto- 





ries thar some of my older mentors would relll me about flying, and how it used 


to be something classy, elegant, something to look forward to, not stressful. A 





man could lay his legs out and be served a fine martini by a caring stewardess, 
I'm currently listening to Come Fly with Me by Mr, Frank Sinatra himself and 


drinking a Jack and Coke, a man’s man drink (not my first one by the way). 


This made me think about what it isto be a “man’s man.” 








What does that really mean? Does that even exist anymore? I'm talking abour the man who sits back, 





enjoys a great drink, an amacing cigar, and the camaraderie that exists beeween him and his pals. 





These men laugh at jokes, throw digs at each other, and still enjoy themselves without all the sensi 





tivity that our culture now wants us to demonstrate. And they always treat others with respect. It was 


heme, and sometimes it was a lesson that | had to learn the hard way. 





something my father c 





In my years of doing business, the one thing char I've learned most is to always be a gentleman to 


your fellow man, and of course woman. We face so much as men: raising families, working to make 





ends meet, staying strong when it would be so much easier to be weak. We are hunters, warriors and 











sometimes even kings. As such, | want this publicat ine. 1 want 





be more than just 





it tobe a lifestyle for Gentlemen. | want to produce something to help us take a little time from each 


pe a MAN! But 








of our lives to read, follow, and remember what it feels like his doesn't have 








exclude women either, We can all take time to smoke a good cigar, have a great drink, and share 


Tl never forget the time my little brother and sister were fighting over who got into the car first, I 


heard my little sister shout “I'm a girl you should open the dex e!" [chen heard my lictle brother 





respond "No way I'm a BOY! You should open the door for me!" I Jiacely went over to my Little 








brothe nee, looked him in the eyes and told him “You're right 





A boy doesn't open the 











or fora girl, a man does, 








This issue is dedicated to men. From the blue collar gentleman working in the mine, that comes home 





da smoke, to the executive who works his 80 hour weeks being a titan of industry, 


to have a drink 





and goes home 





ascotch and a cigar. Blue collar or white collar, both are still men with things in 


challenges. Like Mr. 








common. They are providing for their families and facing much of the s 


J: “I did it my way.” I believe this is what a man’s man quote should be. A man makes his 





I would like to set up some guidelines, Let's call them the « a true gentleman, 





nts of being 





man's man for C ine and for our lifestyle. Here are some g 





& Spirits Mag 





ac commitments 





that I believe can make anyone a gentleman: 
© Never walk into a doorway before the people you are with, be they men or women. 
Always stand co the side and let them walk before you, showing how much you appreciate 


their company. 





@ Never put down your fellow man in a serious way, always build 
them up. 
* When ordering a drink, always offer one to the people you're with, 


Don't be cheap. 








# Don't be selfish with your friends and loved ones. 
© Never whine or complain about your obligations. Be a man. If it is 
that bad, ething to change it richer than complain about it 





# When you dress, dress like a gentleman. Let the entire crowd know 
who you are 

© Find the best in people, and always compliment others when you 
have the chance. Making someone smile and doing something no one 
else is doing is what makes a person stand out 

# Never ask someone todo what you won't do yourself. No matter how 
rich o¢ how poor, remember to always treat a man how you would want 


" 


© When you enjoy a drink 





oi cigar, do 9 in good company. There is 





n life like sharing what you love with the people you love 





ntleman, it is never about you. Shake hands, bow to the 





oAsag 





people around you and appreciate their time, because something 


brought you together. 





all the gentlemen. Raise a glass, pass out some cigars, and enjoy the 


Cheers, 


Lincoln B, Salazar 


Chairman & Publisher 
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Once ina great while something 
wonderful happens. From grandfather to 
father to son, generations produce tobaccos 
perfected across decades. Foryears this was 
the private blend of Nestor Plasencia. 
Now it has a name. 
Pura Sangre. 


Taste History. 
Taste Legend. 
Taste Greatness. 





HIS CIGAR IS NOT YET RATED| Available at selected cigar retailers. 


www.venturacigar.com 
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ortable and 
assy Lounge 


NEWPORT BEACH, CALIFORNIA 


by MARSHALL SENKARIK 









iglo Cigar Lounge, in Newport Beach, is the kind of lounge quented by a wide variety of patrons ~ from B gaming techs to Profes 


estate and stock brokers, 


Thad been looking for ever since cessful re 





Je the move to Cal- sional Sports agents, to musician 





ifornia. My native state of Florida has a well ingrained the stories and conversation to be shared over a fine cigar are endless, 





cigar culture, and endlessly entertaining and enlightening. 
many an evening was 
SF 


Cuban accents, fine 


nt surrounded by 





The decor is new, and still in the process 


cigars, and even be of evolving — as any work of art should, 





ter company. One of my biggest fear: though you wouldn't realize it by the pol: 





moving to southern California was that ished, comfortable look of the lounge. 


this dynamic would be lost on the vegan The murals on the walls were done by 


hipsters and snootiness so commonly at none other than Ron Pastucha. Those in 





tributed to Newport Beach. Siglo Cigar the know will remember him as the ac- 


Lounge, on North Bristol, and just off of claimed artist who painted the stunning 





the 73, proved to be the answer to my street scenes in the Venetian hotel and 


woes casino in Las Vegas. Ron himself is a pa 


e, and can often be found 





tron of the lout 





The comfortable deep leather seats and there enjoying its luxuries 


homey wood trim are satisfying and invit 





ing. It might be mistaken for a cozy hunt 








ing lodge or a Caribbean sitting room, were it not given away by the huge flat The walk in humidor is expansive. While you won't find the next big thing at 
screen TV on the wall. This TV perpetually displays the sporting events of | Siglo— they stick to tried and true traditional brands— each stick is hand se 
the season, or a recently released movie, the choice of which is voted on, the lected and has earned its place in their humidor. Their in-house cigars line 
topic of much discussion among the clientele. Itis these very people that make the back wall, and though at a very reasonable price point, are comparable 


up the atmosphere of any cigar lounge, and Siglo does not let you down. Fre- with the best that the cigar world has two offer. 
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Entering the humidor for the first time can be daunting, even for the 
experienced smokers like me, who know what we are looking for. 
Have no fear though, as the staff is extremely friendly and more than 


happy to assist in choosing the right cigar for any occasion. 


The shop is open late every night, because let's face it, we work dur 
ing the days. Iris a great place to go and relax after a long day, or to 
celebrate whatever event warrants a fine cigar. Make sure to briny 
cash on Fridays, to take advantage of the excellent barbeque and 
grilled meats that some of the regulars bring in. A $10 buy in will get 
you yourfill, and open up the conversation and camaraderie that can 


only be shared thros the soft blue veil of a fine cigar. 


Every smoker has their own spot. For some it is a porch or a balcony 
For others, it is the terrace of their favorite restaurant. For those for- 


tunate enough to have their own smoking room, it may be right at 


home. But for me, my smoking spot is Siglo Cigar Lounge. If you find 


yourself in Newport Beach, it is worth a stop. 
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1 THE 17TH ANNUAL |} 


entlemen’s Smoker 


Lobster Clambake 


AN EXQUISITE EVENING BENEFITTING THE 
BALBOA Bay CLUB’S 1221 SCHOLARSHIP FUND 


by Jon SHAKILL. 








ack in 1984 Mr. Henry 
Schielein, then the 
General Manager of 






the Ritz Carlton Hotel 
in Boston, decided to 
bring back the 19th 
century tradition of the 


Gentlemen's Smoker 





> 


~— 
Mardo, Gregson 


It was in 1995 when 


fall, Tony Sarducci Mr. Schielein moved to southern California and 









brought the event with him to the Balboa Bay 


Fhonileft to right: Dan Kermit, 


Club, in Newport Beach. Now the General Man- 
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ager of the Balboa Bay Club, and “Goodwill Ambassador of the Cigar,” 
Schielein has continued with this tradition for the last 17 years and shows 
no signs of letting up. One of only two premier events of its kind in the 
nation, the evening brings together some of the area's most influential so- 
cialites, From bankers and lawyers, to CEOs, professionals, and small busi- 
ness owners, the event brought in around 200 people who all came 
together to share their common enjoyment of the finer things in life. With 
a gentlemen's dress code of blue blazer and khaki slacks, and the $275 
price per ticket, the seemingly ostentatious gathering is anything but 
After all, the money raised from the event goes directly to the Club's 1221 
scholarship fund, which helps the top high school students in the ar 
for a college education. 





a pay 


WINTER 2011 


The Friday evening begins an hour or so before the sun sets, as gentlemen 
gather on the lawn just steps from the yachts docked in the Newport hay 
Lighting up a premium cigar, and sipping vodka martinis, local socialites 
relax and mingle with cigar and spirit in hand. Room 101 Cigars and The 
Cigar Guys were in attendance, as was YES Vodka, providing smokes and 


martinis to accompany hors d'eurves upon 





ntrance. The atmosphere is 


refined yet unpretentious, reminiscent of a bygone era when men would 





gather to discuss everything from the major economic and political is 





ues 
of the day, to what type of cigar they enjoy the most, to how family life is 
treating them. The spirited conversations are opened up by the fine aromas 
of cigar smoke floating to and fro, exceptional spirits flowing freely about, 
adjacent yachts calmly perched on the water. After taking time to enjoy 
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Balboa Bay Club 
Guests Seated 


For Dinner 


the superb surroundings, bells chime alerting the men to take their 


seats, so they may begin a dinner of the highest quality and presentation. 


As the gentlemen take their respective assigned seats, lovely ladies carrying 
baskets of cigars make the rou 





4s graciously handing out several to each 


guest. Setting the mood for the evening, the list of premium cigars includes 
Cohiba, CAO, Hoyo de Monterrey, La Gloria Cubana, Montecristo, 
Macanudo, Oliva, Padron, Partagas, Punch, and San Cristobal. Quite the 
premium cigar selection, which is accompanied by spirits from Cabo Wabo 
Anejo, Don Julio 1942, Glenlevit 18 Year, Macallan 12 Year, Knob Creek 











Single Barrel, and Courvoisier XO, to name a few. Settling in, the first course 
of the meal is served, which is a Crab and Avocado Cocktail, with a 2010 
Chateau St. Michelle Sauvignon Blanc wine pairing. The first act of an en- 


tertaining and comadic live auction ensues, as attendees bid on luxury items 


helping to raise money for the 1 





1 scholarship fund. Who else to host the 
auction than a former Mayor— Peter Buffa who was the Mayor of Costa 
Mesa, California, as well as John Wortmann who is the Chairman of the 


Balboa Bay Club, amused guests as they started the bidding. 


The round dinner tables spread across the lawn cater to an intimate atmos- 
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rnaise sauce, drawn lemon butter, roasted tomato filled with grilled sweet corn, 





and potatoes. If this wasn’t 





07 Levendi Cabernet Sauvignon from 


Valley rounds out the pairing 





Accompanying the main course is the second part of the live auction, where items 


in Louis XIII cognac, col 


rt work, and an original Carl E Bucherer Patravi timepiece valued at $7,500. 


range from stays at the Ritz Carlton Hotel, to Remy M. 





lecte 





For the 





of the gentlemen not interested in a frien 





ilbeit pricy bidding war, 





comfort is taken in the of Grand Marnier bread pudding with French vanilla 








ice cream. The br 





uch on a lavishly filling 


and delicious four course f meal that you truly 





eciate for a spe 


cial occasion, and hold off on giving yourself a chance to really enjoy 





the entire presentation. 


As dinner comes to a conclusion and the final items are auctioned off, guests wind 








down conversations with the la: 





ofa cigar a t glass of a spirit of choice 
phere, making individual conversations flow easily among the No doubt an unforgettable evening, where great connections 
200 guests, Not a moment is was 


Iceberg Wedge on Heir 


made with old and 













course ofan new friends alike its, and a meal that leaves nothing to be desired. 






th Maytag All in the name eople who appreciate 
h Annual Gentlemen's 
$60,000 through ticket sales 


son a single evening, especially for the college 


blue cheese and basil oil dressing Chardon- the finer things in life. After all was said and done, the 1 


nay 2008 from the Russian River Valley ac anies the 





urse, Smoker and Lobster Clat 


av- Not a small su 


resent the din- bound kids who are the recipie 





auction items. 





1s gentlemen happily juggle between cigar, 





ingsufficiently wet the appetite, f 





y waiter olarships that help to pay their way to an 





ner entrée. A trio of Filet Mignon, Steamed Mair er,and education, Make sure to get 


Saffron Clam Chowder deli 





tickets early for next summer's Gentlemen's 








int have Smoker, as you won't want tc 


rtunit 





to enjoy the finer things in life 





long forgotten the cost of admission. With the main course is _ in the name of a yc 
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WWW-ATIDCIGARS.COM 


cookies from their wives, or Mossi girl 

friends, but my parcel was from my friend Brian, 

a Captain in the 82nd Airborne Division. [had 

left the airborne community just a few weeks earlier, trading in my own 

maroon beret and jump pay in order to join the 4th Brigade, 10th Mountain 
Division before they deployed to Iraq ~ my first time in the sandbox. 

fee 

There was a note attached to the package that read simply: “No gentleman 

should be without his cigars.” Inside was a small, darkened cherry wood 

box, lacquered to a glossy finish that would not last. It wasa humidor. There 

we were, the 100 or so men.of Creek Company, 2-4 Infantry, living in a 

fortified, biirnt out shell of a house khown.as a COP (Combat Outpost) 

_ whe ré we fan operations.on a 24 hour schedule: We ran mounted patrols 


in HMMWV 's(The ubiquitous Humyee ~ the anmiored jeep that hasbeen’ 


“on ev 


y news channel covering the [nag war) during dhetay and foot pa- 


_HMMWY, or sat in the gravel. Most of us just leaned 


Sorrel, ciffotse Catcfatoor 


Ww 
than just a way to relax. It was camaraderie. It was reflection. It 


minute vacation from everything going on around us. Those than amoked 2 


with me were varied and diverse. Most smoked cigarettes and were sur- 
prised when my well worn butane lighter blazed up their smokes. Others 
were casual cigar enthusiasts who were glad to have company and stored 
their puros in my humidor. There were even.a few pipes that came out to 
join our circle. Non-smokers would join us to bum a cigarette and escape 
for a while. I doubr there was an American in Al-Doura that didn't walk 
over at some point and join our conversations. A few men brought out 
collapsible camp chdits to sit in. Others jumped onto the hoods of a 
nst the outer 
wall the slabs of concrete that separated 0 ‘our little safe haven from what 
was, at the time, the sos iolent and dangerous city Se 


We ander the rchful eye of our he poertath on the 
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roof and with cigars in hand, we felt like nothing could touch us. Only a bad guys before they even had a chance to strike. To them we were spooks, 


few times were we forced to abandon our sticks for body armor and rifles specters, things that 
















by incoming mor- 
tars or rockets. For 


went bump in the 

‘A Sobas Posscl of 80th night. It felt good to 
the most part, the Mountain soldiers see the difference 
Al-Qaeda cells in Sancta ence we were making, 
our area seemed to and I will argue 
be respectful of cigar with anyone today 
time, More than who thinks the war 
once I lit up a puro in Iraq was any- 
at planning or train- thing less than a 
ing meetings with of- victory, Of course, 
ficers from the Iraqi all our gains were 
National Army, as cause for celebra: 
they passed around a 


hookah, My cigar was 


tion, Aleohol is 
illegal for Ameri- 
met with smiles and Sr Rene ig, 


good cheer. and for a line In. 


fantry unit out in 


The humidor itself re a COP, no one 





quired constant up would — drink 


keep. Sand wa even if we were 


everywhere, and the allowed to. Too 





blazing heat and dry 





much — could 
ness of the desert did happen arany moment, anda sol- 
little to help the quality dier needs his wits about him. What we did have though, were cigars, Many 


of my cigars. Any of the cigars purchased on those rare trips into the Green an early morning was spent with cigar in hi 





ind reminiscing about the past 





Zone for a resupply had to be “rehabilitated” for a while in the humidor night's “activities.” New plans were evolving over veils of smoke, both for 
before I would even consider smoking them. Part of the water in my can- future operations, and for when we got back home 

teen went to refill my humidifier every few days. 1 would occasionally re- 

move my cigars and wipe down the thirsty cedar lining to keep it moist. By Christmas of 2008 we were s0 close to that goal we could feel it. My 
More than once [ polished the reddish cherry box with whatever it was] regiment was being relieved in place (RIPed) by clements of the 505th 
could get « hold of tw help keep the finish. In the end, the weathered look Parachute Infantry Regiment, and we were running joint patrols with them 
just added to its charm, in order to hand over our area of operations. As fate would have it, one of 
the Company Commanders in 


As the months drew on and our our area was the very Captain 


boots becume more worn, it be “iatian, éuriag who had 





nt me the humidor 


2-4 Intantry's rellet 
came clear that the surge was 





t the beginning of my tour 


working. We were winning. Not wanting to mail it home 


The difference between the se and considering the nobility of 
curity situation when we ar the initial gesture, in my last 


rived compared to how it was few weeks in Iraq I sought out 





when we left was like night my friend Brian and bestowed 


and day. Every patrol now was upon him what had become 


a joint patrol with either Iraqi known as the Combat Humi 









Army or National Police. W dor. By the end of January I was 
were actively conducting back int the states, but a tradi 
more and more raids now, act tion had been born. 

ing on intelligence that was 

freely given from the popula Brian moved around more than 
tion, rather than simply react I did during his tour, but some 
ing to IEE in ow ng thar he always took with 
area. We opened schools and him was his cigars. One of his fa: 





built bridges. We snatched up 


vorite smoking locations was on 
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a fractured, crumbling fountain, on the patio of a but out palace that 


served as his headquarters. 


“That fountain was a perfect metaphor for Iraq: once a place of beauty, it 
was dingy, covered with cracked and broken tiles, full of dirt and non-func- 
tional, It didn't lend much of an air of sophistication to a group of filthy, 
exhausted Americans enjoying one of the few vices available to them at 
the end of a long day. Typically the temperatures were well over 100F, even 
in the dark, and several times we had to dive for cover due to incoming 


mortars. On at least one occasion, despite eating a face-full of moon dust 





multiple JDAM strikes and was all cock-eyed (a JDAM is a Joint Direct 
Attack Munition, commonly known as a smart bomb or a bunker buster. 
Typically laser guided and command detonated). You could literally climb 
to the top, see the entry of the JDAM, follow it through a couple of floors, 
watching the holes get bigger, then see where the bomb detonated. No 
sane person would even enter such a building in the US, but there I lived, 
along with a handful of others. The courtyard was full of rubble, and I used 
to sit on a window sill and look at the destruction while enjoying a 
Macanudo Maduro. No other cigars have tasted the same. I guess you just 
had to be there.” 


while diving into a 
nearby bunker, I kept 
my cigar safe to wait out 
the explosions. It's 
amazing how you can do 
without the necessities 
of life, provided you 
have the little Luxuries 
Every man needs his out- 
let. Mine was a Romeo Y 
Julieta No. 3.” 


Brian's other smoking 
spots included the roof of 
a high rise hard stand 
building, that had once 
been an eight story bar- 
racks or Iragi Army ad- 
ministration center 
before the invasion. It of- 
fered an incredible view of the city ~ and all 


that entailed. “From there, we could hear the 





sharp "whoomp!" and see the flashes of IEDs 
from much of the east side of the city, occa- 
sionally see tracers, and watch the power 


flicker off and on in different areas as the 





local generators failed, ran out of fuel, or were 


shut down periodically. Sadr City was only 





about 5km north, and there always seemed 
to be activity going on up there. Mostly it de- 
pended on how much dust and filth was in 
the air.” The building was high up, and 
within a fortified area, but “we only went up 
at night and generally stayed somewhat con- 





led and covered just on the off chance 
that the one Iraqi remaining in Baghdad with 
any marksmanship ability should take an in- 
terest and make a lucky shot” 





owards the end, | moved into what we 
called ‘the JDAM building 


handed my previous building 





because we 


over to the 





THE HUMIDOR ITSELF REQUIRED 
CONSTANT UPKEEP. SAND WAS 


EVERYWHERE, AND THE BLAZI 





HEAT AND DRYNESS OF THE DESERT 
DID LITTLE TO HELP THE QUALITY 
OF MY PUROS. ANY OF THE CIGARS 
PURCHASED ON THOSE RARE TRIPS 
INTO THE GREEN ZONE FOR A RE- 
SUPPLY HAD TO BE “REHABILI- 
TATED” FOR A WHILE IN THE 
HUMIDOR BEFORE I WOULD EVEN 


CONSIDER SMOKING THEM. 





By November of 2009 
Brian’s tour with the 
82nd Airborr 
ing to an end. The 





was com- 


Army can be a small 
place though, and every 
time a unit is relieved 
there are chance meet- 
ings and reunions of old 
Before re- 
Brian 


comrades, 
turning home, 
handed over our humi- 
dor to our friend Eric, 
an Ordnance Officer he 
knew from Ft. Bragg, 
and I had known from 
Ft. Benning. 


Eric's 
care that the three of us decided the “Com- 


Tt was under 
bat Humidor” truly was a tradition that 
should not be broken, and that it should stay 
overseas, shifted among friends and brothers 


in arms, for as long as we are fighting, E 





first put the plaques on the humidor, each 
ment, and location of 


stating the name, re} 





the humidor’s owner during their particular 
tour. Eric, the humidor, and celebratory ci- 
gars were there at the border in 2010, when 
one of our Stryker Brigades crossed over into 
Kuwait: the last American unit with a com- 
bat mission to leave Irag. There are, of 
course, still Americans there, even Infantry 
brigades and other combat units, but our 
focus has shifted to training the Iraqi forces 
and transferring power to them. This be- 
came known as Operation New Dawn. 


The next recipient of the humidor was 
Joyce, an MP Officer I had known from 
West Point, and that Eric had served with 


Iraqis. I wish I had access to my photos from inside the building. It was ain Korea. With Eric due to rotate home, and Joyce already in Afghanistan, 


huge 4-story concrete building with a large courtyard that had received 


the humidorneeded a new owner, and Joyce needed a little luxury 
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“Cigars bridged the gap for me, allowing me to break into the all male cir- 
cle of a Brigade staff. Of course, it led to some awkward moments. In one 
case, someone had bought an enormous novelty cigar which was ‘dis- 
played’ on the table in front of me. I was curled up in my fleece, and with 
my fleece cap, very incognito. Sure enough, a very senior officer ap: 
proaches the table and starts commenting on the cigar’s ‘other uses.’ We 


kept it together until he triggered the laughter, talking about how the hu 





enough. | died laughing. ‘Oh. Joyce 


midifying solution must be just slick 





I didn't see you there.’ ‘No issues, Sir 


“My particular luxuries were Blue Label cigars, and Greycliff G2s. I was 
also the ‘travelling humidor’ for lots of people who wandered through my 
AO (Area of Operations). They'd transfer a few smokes to the carefully 
cultivated humidity while they went to meetings or whatever, and more 
often than not, would forget them on their way back out.” This allowed 


her to build up quite a collection 


“Qur smoke sessions were mostly in front of the headquarters, hanging at 
the picnic tables, solving the problems of the world, The roof of one of 
the admin buildings was popular, until the whistle of rockets reminded us 
that we were still in a warzone. Cigars were also great for favors, and get- 
ting to know people. CAO's cherry bombs went over well with EOD teams 
(EOD is Explosive Ordnance Disposal — the Military’s bomb squad teams) 
during their Labor Day BBQ, and the cognac infused torpedoes were wel- 
come Christmas presents.” Especially in an environment where alcohol is 
forbidden. 





Joyce's tour in Afghanistan meant that the Combat Humidor had now seen 
service in three different countries, four tours of duty, two separate theatres 
of operations, and three distinct military campaigns: Operations Iraqi Free 
dom, New Dawn, and Enduring Freedom. Not a bad distinction. The hu 
midor is currently on its fifth tour, in Kuwait City with its most recent 
owner, Catherine, a Signal Officer that Joyce and Eric both served with in 
Korea. There are brass plaques riveted onto its face denoting each tour, and 
it has grown to be a far more significant and meaningful tradition than | 
could have imagined 

Eventually 


I would like the humidor back. I was the original owner, and it 





has great sentimental value. It would make an excellent display piece and 





be the topic of much conversation, but alas, it has duties elsewhere. Any 
thought that the Combat Humidor’s actual combat time is coming to an 
end has already been dismissed. Brian, now a Major in the 2nd Infantry 
Division, is soon to rotate to Afghanistan, advising and assisting the 
Afghan National Army. He will need the pleasures of a fine cigar far more 
than I, and to open a box decorated with the scars of shared service can be 
comforting beyond measure. They are more than just cigars at that point 


It becomes about brotherhood, comradeship, and memory. We have all lost 





friends to our chosen profession, and though we will never forget them, the 





humidor and the cigars we smoke seem a fitting, and very personal memo- 





rial. It will be a long time before the Combat Humidor retires from active 


service. In the event Catherine rotates home before Brian deploys again, I 
doubt the humidor will see American soil. Between us there will never be 


a shortage of friends in harms way who are in need of a good cigar 
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Jon Shakill: What was your inspiration for creating the Stogie Stein, and 


what gave you the idea to do it? 


About 400 B.C., Plato profoundly said, "Necessity is the 





Jason Ka: 
mother of invention." I thought it was necessary to have an ashtray to 
meet the needs of today's cigar smokers. | could not find any ashtrays 
on the market that solved all of the problems that cigar smokers 
have, so I took it upon myself to invent one! The Stogie Stein 


Cigar ashtray solves many of the issues people have when smoking 





a cigar. 


1, The wind — a little wind can blow your cigar and cigar ashes 


away. I made The Stogie Stein wind resistant 


2. The ashtray filling up too quickly ~ Smaller ashtrays fill up too 


quickly and larger ashtrays take up too 





much space and are awkward to empty 
out. With The Stogie Stein, you can 


smoke 5 or 6 cigars without having to 





empty it, and when you do empty it, it is 


cleaner and easier than traditional ashtrays. 





3. Having a cutter and a lighter ~ One time 








ard someone say “If | had a nickel for 


every time | forgot where my lighter and cut- 





ter were | y be a Rockefeller.” I designed 
a way to integrate a cutter and lighter into the 


you always know where they are 





tray 





I thought to myself, what if I could make an 
ashtray that solved all of these problems? It 
sounded like a fun challenge to me, After 


many attempts, The Stogie Stein was born 


Q: Who are the people behind the Stogie Stein? 





Jason Ka 


about a year ago. Everyone who saw it said they wanted one and asked 


where I got it, when I told them | invented it they did not believe 
me. I would say “no really, | made this myself.” The next ques- 
tion was always the same. They would ask how much it would 
cost to buy one from me. That's when I knew this could be big. 
wD ASON KA I Vg 


STOGIE STEIN 


That would be me ~1 invented The Stogie Stein 
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Q: How long did it take from the point of having the idea, to actually hav 


ing a product? 





Jason Katz: I worked on this for about a year. When it all started to 








come together I realized that I had something quite unique, so I applied 


an LLC. After | filed all the nec 





fora patent and a trademark and f 





, and cigar 





essary paperwork, I started to show it to local cigar 


it the day I showed it to them. 





clubs in my area. They all want 





This is when I first started, so | had to tell them that it was not even in 





production yet, 1 was just ga 


They would say, “Well now you k 


interest level for the product 





interest level is high, so get them 


will de 





in production and get me one.” I smiled and said ” That is 


how it all started. 





Q: What has been the response to so far, now that it’s in pro- 


duction? 





I introduced The Stogie Stein nation- 
& Pipe Retailers (IPCPR) 


st day of the show, we had 


Jason Katz: Absolutely Amazing! 


ally at this year’s International Premium ( 






convention in Las Vegas. By the end 





the 





already taken orders for selling out our entire initial inventory! By the end 








ow, | had more orders than we | 


s. The bi: 


of the last day of the \d projected for 





the first six months « iment that I received at the 





show, were cigar stores and cigar g me if I could customize The 





Stogie Stein with their logo and n: 





t to myself, wow, peo 
ple like this so much they want their cigar brand or cigar store's name on 


it. I think I have a winner here 





se the Stogie Stein? Is it in 


Q: Tha 


stores right now? 


reat. So where can people f 


a 


' {tog Rate i ALoi 








Jason Katz: You can buy The St estein.com, We 


will be in several 





gic Stein at www.stogi 


stores around the country starting in mid-November 





2011, in time for the holiday season. We are also in talks with distributors 
to get an even bigger presence domestically as well as internationally by 


the end of the year 


Q: What are you most lookin! 


Stein? 


forward to with the launch of The Stogie 


I would say two things. 





Jason Ka 
product and get a kick 
nl 


almost like | am showing them a magic tri 


One, I hope people enjoy using my 


at of f Tove how people cannot 





ow unique it is 





help but smile wh ow them The Stogie Stein and how it works. It is 





So first and foremost, I want 
invention. Second, | look forward to saying 
0,000 St 


at how things are going so far, it might be 


people to use and enjoy my 








on my website that we have wer 1,0 Steins!! This might 





take a few years, but lookir 


sooner than I think 





Q:What else we you like tc 


are with people about your new product? 







Jason Katz: For retailers, the Stogie 


itself or sell bundled with c 


s in The Stc 


s love putting 6 to 12 








d deal. I've also re- 





é e Stein ar 


sa packay 


ceived positive feedback from home game poker players, they love using 


it. You can play cards all night and never have to empty out your ashtray 





nore Stogi 


Any order of 12 or 





Steins can be customized with a logo or 





name. The Stogie Stein makes a great gift for any cigar smoker 


Jon Shakill: Jason, thank you for sh: z your brand new invention for 





cigar smokers. 
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SUBSERIBE TODAY! « 


THE FIRST PUBLICATION TO FEATURE | 
BOTH CIGARS AND SPIRITS, AS WELL AS 
CLUB BASED MEMBERSHIP 








































his month Cigar & ine is proud to bring you a featured 





cigar selection of several new brands, as well as some of the tried and 
true older brands. Some of the new cigars come from well-established 
existing cigar makers like La Flor Dominicana, Gurkha 
and La Aurora, while others are not yet widely known. A number of 





Newman, 


these cigars have just become available, or only have a limited distri- 
bution and production, and are just starting ro make aname in the cigar industry. Long 
time Canadian cigar industry veteran, Paul Stulac, has come out with a line of cigars 
bearing his name. These new cigars have really impressed us with the incredible draw, 
smooth feel, and excellent flavor. The brand new Ventura Cigar Company, part of 
Kretek International, has a great new lineup of very enjoyable cigars as well, as does 
Oliveros who is gaining more and more popularity. This feature, however, is not just 
for newcomers, We have chosen a few select picks from the previous issue for their sec- 
ond round in our featured choices. These are cigars and brands whose flavor, consis- 
tency, and enjoyment have really stood out to the staff here at Cigar & Spirits 
Magazine, and they are being honored as such. And so we bring you a bit of the new 
and a bit of the old, leaving you plenty of options for a great cigar. We can say in full 
confidence that all of the highlighted cigars and worth a try, but as always, the con- 
noisseur must decide for themself. Light one up and tell us what you think. Keep your 
power dry and your smoke smelling sweet. 





New Cigar Releases in this Feature: 
La Flor Dominicana: Colorado Oscuto, The Digget 

Gurkha: Royal Challenge, Seduction 

JC Newman: Brickhouse Short Torp 

La Aurora: Principes Maduro, Guillermo Leon, Puro Vintage 2004 
Oliveros: Aging Room, Sun Grown Reserve, Swag Limitado 99 
Ventura Cigar Co.: Las Ramblas, Estilo Cubano, Pura Sangre 








Paul Stulac: All new cigars bearing his name 
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MV 
ls OCR AOD 


AIRBENDER Mapuro 
OMX S4 

Made with a Brazilian Maduro 

wrapper, with a binder and 

fillers from the Dominican 

Republic, this cigar is full 

bodied. Charac 


creamy smoke, with hints of 





leather, coffee, and chocolate, 
complex flavors intermingle to 
a bold cig 


production, the Airbender 


deliver - Limited in 





Maduro is worth a try if you 


can get your hands on one. 





COLORADO OSCURO 





CoLorapo Oscuro No.4 54% 51/4 


This is a new cigar from La Flor Dominicana, limited to being released twice a year. An oily dark brown 
Ecuadorian Ligero Sumatra wrapper surrounds a Dominican Sumatra binder, and Dominican and 
Nicaraguan filler, Great construction with a perfect draw, this cigar starts off spicy and develops into a 


sweeter smoke with subtle hints of cocoa and coffee. Medium to full bodied, with solid strong ash, this is 


a great cigar for the value 


La Flor 


Domunicana 


DiGGER NaTuRAL 82x60 
Building on the success of the Digger Maduro, La Flor Dominicana has released 
the Digger Natural. This gigantic premium cigar takes a long time to smoke, but 
is worth it for the lover of a full-bodied cigar. It has an Ecuadorian Sun Grown 


wrapper that surrounds a blend of double ligero tobaccos from the Dominican 





Republic. The double ligero makes this a very powerful cigar, delivering strong 


complex flavors for the seasoned cigar smoker. 
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GurkHA SEDUCTION 7X55 
The dark, silky Brazilian wrapper lives up to the Seduction's name. The firm, oiled construc- 
tion adds to the chocolate and nutty flavors. A toothy cigar with an even burn and a dark 


gray ash, the Seduction is well made and gives off a high volume of rich, velvety smoke. 


Gurkha 


JURKHA ROYAL CHALLENGE 7 X 52 

















The Royal Challenge is smooth and rich, with a 

good, high volume of flavorful smoke. Notes of 

L leather and light wood are the overall feel, with 
an excellent burn and light draw. The 


GURKHA ASSASSIN 6X 50 


eceaconecaninrt anti Connecticut/Ecuadorian shade wrapper gives a 


Heaid ia bale aval aweats wath smooth finish to the firm feel of the Honduran 
end is sweet, W 


iittes Oheplowantl dalle chince binder and Dominican/Nicaraguan filler. 
late. It has a dark Br: 


wrapper and Dominican filler, 





ian 
with an excellent draw, and 


smooth finish, with a tight, 


well oiled construction. 
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Fuente FUENTE OPusX 6 1/4 48 
The first ever Dominican Puro and the pinnacle of 
cigar perfection. These rare and celebrated cigars are 
bom of the exclusive Fuente Fuente OpusX wrapper 
tobacco cultivated in the mineral rich soils of 
Chateau de la Fuente. The Fuente Fuente OpusX 
Perfecxion X shown here is available in both boxes 


and hansom metal tins of three. 





! 
Tue King T 7x 49 


Part of the enormously successful Chateau Fuente line, this is the first tubo cigar developed 
by Arturo Fuente. The exquisite packaging, depicting the famed Chateau de la Fuente, carries 
a cigar equally magnificent. This Churchill features an aged Connecticut Shade wrapper 


around the Fuentes specially aged long Dominican filler and binder. King T cigars are 





also accompanied by the signature cedar sleeve found in all Chateau Fuente ciga 








Tue MAGN 





R 51/4x58 

This line features an exclusive Rosado Sungrown wrapper, culled from the lower 
primings of fine Ecuadorian tobacco plants and aged for nearly a decade. 

Magnum R appeals to cigar lovers who enjoy a creamier and smoother smoking 

experience without sacrificing flavor. The newly released Vitola 58 is destined 


to become another Fuente classic. 
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PADRON SERIES 4000 6 1/2 X54 
From the Padron Series founded in 1964, the 4000 is 
made using sun grown Nicaraguan tobacco that is aged for 


a minimum of two and a half years. Available in both 





Natural and Maduro wrappers, this cigar offers superb qual- 
ity at a value. Medium bodied, this fat cigar takes time 


to smoke but is worth it for the rich aroma and subtle 
1926 Serie No.6 43/4X50 


coffee bean flavor. 


Released in 2002 to commemorate the 75th birthday of 
Jose O. Padron, this box- pressed cigar is made with refined tobacco 
that is aged five years. Available in sun grown Natural and 


Maduro wrappers, the 1926 Serie has an exceptionally smooth, 





complex, balanced, and full-bodied flavor. This Nicaraguan Puro 





packs a punch and is among the most exclusive of the Padron lines. 


Padron 


1964 ANNIVERSARY SeRiESA 8 1/4X 50 
Introduced in 1994 to commemorate the 30th anniversary of the 
company, this box-pressed line consists of ten sizes that are all avail- 
able in sun grown Natural and Maduro wrappers aged four years. The 
“A” is the largest of the series, perfect for the lover of huge cigars and 
worth the time it takes to enjoy. This medium to full-bodied 


Nicaraguan Puro is packed with flavor. 
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——— 
Brick House 
Snort Tore §x 52 
Adding a sixth size to the 
Brick House line-up, this 
new cigar is a Nicaraguan 
puro hand rolled with an 
attractive and unique 
Nicaraguan Havana Subido 
wrapper. Medium to full 
bodied, flavors of cedar and 
leather intermingle with 
some spice and sweetness. 
Excellent construction and 
the torpedo shape 
concentrate flavors at the 


tip of the cigar. This is a 





great puro a 





JuLtus Caesar PyRAMID 6 1/2 x 52 
Julius Caesar was the line created to honor J.C. Newman Cigar Com- 


pany founder Julius Caesar Newman. Havana-seed wrappers are used 





for these hand-rolled beauties that contain five year-old Central 





American tob 





co. Bold and rich, this line does its namesake proud, 


featuring coffee and woody flavors that are both spicy and sweet. 


JG Newman 


Diamonp Crown No. 6 Ropusto § 1/2 x 54 
A high end premium cigar that is produced by Tabacalera A. Fuente in the 
Dominican Republic. A Connecticut Shade wrapper surrounds a Dominican 


binder, and 5 different fillers from the Caribbean and Central America. 





Aged for 5 years, this complex cigar offers a smooth and creamy smoke, 


with exceptional construction. 
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SERIEV 6x56 


This premium cigar is a fine blend of Nicaraguan long filler tobaccos. Specially blended 
with Jalapa Valley ligero and a Habano Sun Grown wrapper, the Serie V delivers full 
bodied flavor while maintaining its smoothness. With notes of coffee and dark 
chocolate, there is a subtle and well balanced spice throughout the smoke, 


delivering a complex flavor. 


CAIN DAYTONA 6X54 
From Oliva’s Studio Tobac project, this cigar 


is a Nicaraguan Puro made with a Nicaraguan 


e Habano wrapper, Nicaraguan Habano binder, 
and Jalapa Valley filler. The complex flavors 
hit the palate with a distinct smoothness and 

asy draw. Made with ligero filler and the 
milder Habano Wrapper creates a nice com- 


pliment for those that enjoy full flavor while 





not being overpowered. 


Connecticut RESERVE 7X50 
Made with a Nicaraguan binder and filler, and Ecuadorian Connecticut Shade 
wrapper, this cigar is a mild body blend. Not the typical full-bodied Oliva cigar, this 
lighter blend is complex in flavor, yet not over-powering. The flavor has a hint of 
sweetness with the subtle taste of toasted nuts, making for a great experience on the 


palate. Flavor is not lost with the mild body. 
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$3 


Principes Mapuro 
6x50 
This new cigar is handmade 
using an interesting 


Indonesian Maduro wrapper, 


Indonesian bind 





and 
Dominican fillers. Full- 


bodied, this cigar offers the 
sweet flavor that you'd ex- 
pect from a Maduro. A hint 
of spice is present, although 
sweetness is dominant on 
the palate. This is a high- 
quality cigar at a low price 


making it a great value. 











Puro VINTAGE 2004 Limrre Eprtion 6 ¥ 





The Puro Vintage 2004 is made with tobaccos that have been hand 


selected and set aside for the last 7 to 8 years. An Ecuadot 





an wrapper 
surrounds a Dominican binder and fillers of this Salamone shaped fig- 


flavors of coff 





urado, The cigar is well-balanced, though very rich on the palate with 


e and hints of fruit. This is truly a vintage cigar. 


La Aurora 


GUILLERMO Leon Ronusto 5 x 50 
A double binder, Dominican Corojo for strength and Cameroon for sweetness 


brings a deep complexity to the smoking experience of this cigar. Wrapped in a 


dark, reddish Ecuadorian Habana cover leaf, this medium to full bodied, hand- 
some, oily cigar imparts a peppery, through creamy smoke with leather and cedar 


notes that continue on to the finish. 
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Acinc Room 5x 50 


The concept of Aging Room is to bring you blends from rare and limited tobacco, only made in 





small batches. The tobacco of the Aging Room is all Ligero Habano from one of the best 
known tobacco farms in the Dominican Republic. Smooth, rich, with a nutty, leathery flavor 


and aroma, this puro is indeed a treat. 


Sun Grown Re: 





5x50 

The Oliveros Sun Grown 
Reserve isa true classic 

smoke when it comes to 


flavor and strength. With a 


Medium to Full body, this 
cigar delivers character, 
balance, aroma and strength 


Made with purely Nicaraguan 





tobacco, the Sun Grown 
Reserve has a rich, complex 
tobacco aroma, and a flavor 


for all levels of smokers. 


SWAG LiMIraDo 99 6X 54 


The new Swag Limitado 99, is a limited edition that uses only extra aged Ligero tobacco with a wrapper from the 





1999 crop. This is a single farm blend from one of the most well known tobacco farms in the Dominican Republic 


With a medium to full body, this cigar is truly not your father’s Dominican cigar. 
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.0 CUBANO TORASO 





6x54 
The Estilo Cubano is made 
with a Rabo de Cochino, or 
pigtail, head which mirrors 
the style of traditional and 
generational Cuban blends 
The dark Honduran Maduro 
wrapper surrounds a Hon- 
duran Viso Habano binder 
and filler from both 
Nicaragua and Costa Rica 
The blend of tobaccos gives 
this cigar a chocolaty rich 
and sweet flavor with a hint 
of spice. Medium to full 
bodied, this is another g 


value cigar. 









Las RAMBLAS MapuRo 62x 50 


Spain, this value c 





is 





Named for the cultural center in Barcelona 


handmade using a Maduro wrapper grown in Nicaragua and finished 





in Honduras. A Viso Habano binder from Honduras and fillers from 
both Honduras and Nicaragua round out this cigar, Dark and flavorful, 


this rich cigar has a smooth and earthy character 


entura 


Cigar Co. 


PURA SANGRE DouBLE Corona 7x 58 
The private blend of the famous tobacco farmer Nestor Plasencia, this 
Nicaraguan puro has been perfected over decades, but is just now available to the 
public. The wrapper is a Nicaraguan Viso Habano Colorado aged 5 years and sur- 
rounds a Nicaraguan Viso Habano binder and filler from the three growing re- 
gions of Nicaragua- Condega, Esteli, and Jalapa. Medium to full bodied, this 


robust cigar is rich with complex flavors. 
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Guost 6x58 


This medium bodied smoke from new manufacturer Paul Stulac is slightly box pressed, giving it 


a firm, oily feel. With an Ecuadorian Havana 2000 wrapper, there is a peppery pre-light aroma 


of leather and coffee. There are flavors of cherrywood, leather, and dried fruit. This toro has a 


firm, dark grey ash. 


Paul 
Stulac 


PHANTOM 6x 53 


Medium bodied with a 





SKULL 
7x58 
The Salomone Figurado 
shape of the skull gives it a 
unique look and feel. Firm to 
the touch with an aroma of 
leather and pepper. Burns 
slow at first, with a full open- 


ing of flavor. Ecuadorian 





wrapper with Nicaraguan 
fillers and binders, this cigar 
has a medium body with 


full flavor 


ood draw and light smoke, this torpedo has flat, slightly pressed edges with a 


Nicaraguan filler and binder. There is an aroma of pepper and sandalwood, and a good round flavor. This cigar 


burns well with a firm grey ash. 
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ALEC BRADLEY CLASSIC AMERICAN BLEND WITH 
EVAN WILLIAMS SOUR MASH BOURBON 


by MARSHALL SENKARIK 


AR & SPIRITS MAGAZINE 






















nying liquor, quenching the thirst and cleansing the palette for the next draw, They play 
off of each others strengths, and complement each other 
when something would seem missing on their own. Just as 
wine connoisseurs pride themselves on pairing together 
wines with meals, or fine cheeses, the cigar man will have 
his favorite spirit for each cigar. And there is more to it 
than personal preference. Never would I pair a fine, peaty, 
speyside scotch with a full bodied Honduran maduro 
though I am quite fond of each on their own, together 
they would work to outdo rather than complement each 
other. The pairing of cigars and spirits is about flavor, tex 
ture, aroma, and feel, sure enough, but it is mainly about 


enjoyment. Try and get the most of each, without putting 





one or the other in the background. A good cigar and a 





fine spirit are definitely worth the effort 


This month I had the distinct pleasure of pairing an ex 
cellent Alec Bradley American Classic Blend toro with 
one of my favorite spirits; Evan Williams sour mash 
bourbon. The American Classic Blend is an aptly 
named cigar. Itis light and clean with a round smooth 
flavor that tastes and feels like a good cigar ought to. 
This is a lig 


to it. There is a distinct nuttiness on the tip of the 





t to medium smoke with a woodsy flavor 





tongue, with hints of leather that complement the chewy sweemess of the bourbon. 


The Evan Williams has a rich, thick mouthfeel to it, with the semi-sweet chewiness of 





molasses. It is this sweetness that really brought out and complemented the nuttiness of 
the cigar, almost lending it a honey-almond flavor that was excellent together. The bour 


bon is smooth, warming, then giving way to just the right amount of burn at the end, re- 





minding you that nothing so good can come for free 


The Alec Bradley toro burns a bit unevenly, but the ash is strong and bright, and it does 
not affect the way it smokes. The sweet spot of this cigar is definitely the first third. That 
is where the flavor is strongest and clearest, while after that the flavors become a bit more 
subdued, while my palate stayed strong with the flavors of the bourbon. The mouthfeel of 
each remained exquisite though, with a delightful tingle that came from a blending of the 
flavors. 

Partaking of a fine cigar is a gentleman's pursuit that is rarely pur- | definitely recommend a lighter smoke with such a flavorful spirit as bourbon, and the 


sued alone. This is not to say that ar really accentuated 








ars are mainly enjoyed in the Alec Bradley did not disappoint. The nutty, cedar flavors of the ci 





company of friends and acquaintances ~ which is true enough, but _ the sweet, rich feel of this classic American whiskey, which may have been drowned out 


rather that when an individual holds a puro in one hand, they typ-_ with a more heavy bodied smoke. Alec Bradley and Evan Williams came together to pro- 





ically hold a glass in the other. Cigars and spirits have been en- vide a very enjoyable and satisfying evening, which may have only been improved through 


joyed together almost since Europeans first encountered the — the addition of good company. There are certainly worse ways to fill an hour. Remember, 
tobacco leaf, and it is little question why. The intoxicating aroma _ when pairing quality cigars with excellent spirits, it is hard to be wrong, but some answers 


of the cigar dances with the smooth, rolling taste of the accompa- are more right than others. 
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Tequitana West 








DRINK RESPONSIBLY 


eep in the central region of Mexico, spiked 
maguey plants flourish in the rich, red clay soil 
of the highlands. A member of the lily family 


the succulent plant also known as 





gave pro- 
duces the traditional and ancient spirit mezcal 
The origins of the spirit dates back at least two 
thousands years. First as the harsh pulque used 
ritually by the Aztecs, and eventually as the 
bitter mezcal wine that was embraced by the 


Mexican working class, despite Spanish brandy producers’ failed attempts 





to squash the rival industry 


It may be even better known for the production in a little village called 
Tequila, just 45 miles from Guadalajara. There, agave finally received the 
correct distillation to capture the plant’s sweet taste and launched Tequila’s 


fame to enthrall frat boys for 





nerations to come 





Tequila can now only be produced in Jalisco, like a Cognac from 
With close to 


nt, distillation and 


France, or Chianti from Italy species of agave, the 






maturity of the pli aging processes all distinguish 





the varietals of tequila. Mexico’s government established rules to 





further regulate the distillation process and establish the spirit as a luxury 
export 
gave, with 


To be considered tequila it must be contain at least 51 percent 





the remaining made from any type of spirit. This type of cheap “mixto” 






product lon ominated the market, leaving a challen; 





nisconception 
and many an unsettled stomach. Despite the complicated personal history 
many liquor drinkers in the U.S. have with tequila, there is the inevitable 


enlightenment when paired with an afiejo marg: 





ita or special reserve 





tequila served neat. This is not the tequila of your college years, but a re- 


fined and complex drink that is better saved for dessert than served in a 





shot 
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This coming year the number one luxury tequila brand in Mexico, Tequila 


Don Julio will turn 70. A brand that stands second in the U.S. only to the 


marketing behemoth Patron. Priding themselves as the first true luxury 





tequila, Don Julio is celebrating the anniversary with the release of the 


“world’s first” afiejo claro tequila, aptly named Tequila Don Julio 70. 


Imagined by Master Distiller Enrique de Colsa, Don Julio 70 combines the 





complex spiced finished of an aged 100 percent blue a 





¢ afiejo, and the 
strong flavor found in a clear silver or blanco, thanks to an additional 
filtering process. This ambitious special reserve tequila commemorates the 
birth of a brand that states, “It is passion above all else that defines 


excellence.” 


Continuing the Don Tradition 

In Atotonilco el Alto in the Jalisco highlands 
the cooler climate allows agave plants to mature 
slowly in the lower temperatures, therefore con 


taining higher sugar content. Here a young Julio 





Gonzilez, having worked in his hometown fields 
since youth, learned the craft of creating mezcal 
nmatched 


wine, Gonziilez recognized that this 


microclimate was ideal for growing blue agave 
with a more floral, fruit flavor and began to cul 
tivate a superior spirit. He opened his first tequila 
He was 


distillery named La Primavera in 1942 


just 17 years old 


Once considered a liquor of the people, he saw 
the potential for premium 100 percent agave 
tequila to be a well-crafted, distinct spirit 
Gonzalez controlled every aspect of the process, 


developing his own method of growing and dis 





inally 





tilling. He distinguished his brand, or 
called “Tres Magueyes,” by using mature plants, 
the more flavorful core of the agave, and even a 
shorter, square bottle that did not block the view 


The word 


1 about his dedication, or perhaps obsession, 


of other guests at the dinner table 





spre 
creating a buzz with friends and business partners 


Finally his tequila was ready to carry his name 
Tequila Don Julio, which lays claim to being the 
Jon,” a tradi 





first tequila to boast the name of 
tional title of respect. Although Don Julio did not 
at first intend to sell his product, distributors were 


ordering more tequila than could be produced 





Today the brand's heritage and drive for innova. 





tion seemingly leaves little room for competition 


in the premium tequila market 


Working alongside Don Julio Gonzalez at La Pri 
mavera Distillery, Enrique de Colsa created a per 
sonal friendship that went beyond the agave 
fields. In 2003, Gonzalez stepped down and 


named de Colsa as successor to the multi-na- i 


tional brand. Continuing the legacy as Master Distiller is no small feat, es- 
pecially for a spirit thar bears the founder's name, and a visual identity that 


is blazoned by the image of Don Julio's wide brimmed hat 


De Colsa attests it is of utmost importance to preserve the distinctive 
methods for planting and harvesting the agave. These methods include 
planting the agave farther apart to encourage larger growth and sweeter 
maturation, cutting the agave into quarters for uniform cooking, and over- 
seeing the double-batch distillation process to ensure high quality stan- 
dards. In the fields timing is everything. Similar to wines from various 
regions, de Colsa explained, requilas aged in different mediums and for dif- 


ferent periods of time play a key factor to the unique characteristics. 


It is this fervor for the spirit that Tequila Don Julio seeks with Don Julio 
5 





The taste contains an initial bite that is synonymous with silver vari- 
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etals, a characteristic that can detour drinkers for years to come, but Don 
Julio 70 finishes impossibly smooth, staying true to the brand and remind- 


ing tequila connoisseurs that they are indeed in good hands 


While many tequila drinkers enjoy the smooth finish of aged afiejo, there 
are flavors that become muted, according to de Colsa. As Master Distiller, 





he created a filtration process to bring back the raw agave flavor that is 
present in a blanco tequila and also made the tequila clear. A traditional 
Don Julio aiiejo is aged 18 months— regulations require it must be aged 
at least a year to be considered part of this category— in American oak 
barrels to capture honey and toasted oak influences. “I love the sweet 
honey smell of the cooked agave juices as they flow from our masonry 


ovens, and being able to taste that same pure agave flavor in the distilled 





tequila,” de Colsa said. His dedication to understanding flavor profiles 
brought the afiejo blanco to fruition, capturing the citrus notes of a blanco 
tequila with the filtration process he designed. The result is something un. 


expected, not quite the caramelized afiejo, yet undeniably Don Julio. 


Passion for a Spirit to Savor 
The first barrels of tequila did not reach the U.S., or rather Texas, until 


1873, according to the Beverage Tasting Institute. Today tequila produc- 





tion is a booming industry that exported an estimated 200 million liters of 
tequila to more than 80 countries in 2010. The U.S. consumes a whopping 
80 percent of all tequila exports. With a tradition rooted in mezcal wine, 


luxury tequila has revolutionized the industry for cocktail connoisseurs. 


While blanco tequila is not aged at all, reposado and aftejo are required to 
be aged at least two months and one year respectively, according to the 
Consejo Regulador del Tequila (CRT) in Mexico. Don Julio takes that 
method to the extreme with “ultra-premium” varietals, Don Julio 1942 is 


another commemorative tequila aged for two and a half years in American 





oak barrels. Hand selected blue agave plants are also used to create “Real,” 


which is a 





ied for three to five years before bottling. It was Don Julio's pas- 
sion for a smoother tequila that inspired the CRT to create the extra-afiejo 


category. 


When asked to describe how passion defines a brand that has thrived for 
seven decades de Cosa explained, “Tequila Don Julio is defined by passion 
in many senses of the word: passion for tequila, passion for creating the 
highest quality product for our fans, passion for innovation and staying 


ahead of the curve,” and as any exemplary brand, their lawyers will attest, 





“a passion to ensure that everyone enjoys Don Julio responsibly.” 
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hare the passion and enjoy the triumph ofthe Fuente family, 
when you savour the world’s most exclu: 
estate grown on Chateau de la’ Fue 









FARTURO FUENT 


She Teigning Family Of Premium Ofgars: 





www.arturofuente.com 







































By TirFany N. PERRY ie / 
he 
; 
hen contemplating tequila 





as my drink of choice during 


anight | feel stymied by 





the usual tendencies of 
“straight” or ordering a 
tequila sunrise, How often 


does word 






1 fantastic new tequila shot in 


clude more of lime? Cu, 





‘han salt and a weds 





riosity got the best of me. I love tequila, but : 


how can I feyitalize my enjoyment Ofpthis 
tasty treat? This quest for alternatives uncov- 
ered the Mexiean tradition of tequila con 


nslated, this means tequila with 





sangrita. 

A a little blood. The premise is to sip tequila 
} 

straight from one glass, then chase with a sip 

J of the sangrita mixture. This method of serv- 

ing is often called a completo (¢omplete or 


full). Just be careful not to Confuse sangrita 





with the wine-based drink sangtia 





The recommended tequila for sangrita pairing 





is either blanco or repos 
cally 100 


rita recipes with my Own stock of Cabo 


and more specifi 





lue agaveud dec > test some 





Wabo Blanco. I tend to prefer Cabo Wabo be- 
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cause I catch the slightest citrus hint, giving me a crisp, yet smooth, flavor. 
This definitely removes “tequila face” (as I call it), allowing me to truly 
enjoy my drinking experience ~ rather than steel myself for the backlash of 
harsh alcohol bum of some lower-end products. The sangrita recipes I at- 
tempted include the primary ingredients of orange juice, lime juice, salt, and 
some form of heat, i.e. cayenne pepper of hot sauce. Current trends in 
sangrita mixtures include tomato juice, but traditional mixtures seem to omit 
this ingredient. Pre-made sangrita also exists (though more prevalent in 





and around Mexico). Some bars, lounges, and restaurants may have a house 
recipe for sangrita. 


The first sangrita recipe I at- 
tempted comes from Tequila Con- 
nection (tequilaconnection.com). 
Orange juice, grenadine syrup, 
tomato juice, lime juice, salt, and 
salsa picante (or bottled hot 
sauce) are mixed and chilled. The 
listed proportions molded into a 
somewhat tomato-heavy flavor 
with a hint of spice in the back of 
the throat. It was briefly reminis- 
cent of a Bloody Mary. A bit 
more spice, less tomato juice, and 
a touch more lime gave a lively 
joining to Cabo Wabo's refreshing 
burst. 


The second technique came from Food Network (foodnetwork.com), and 
calls for orange juice, grenadine syrup, lime juice, salt, cayenne pepper. 
This mix was much sweeter, which may be ideal for someone adverse to 





spicy products. Though some recipes can result in a sugary sangrita, the 
tendency is to create a zesty kick. 


There does not seem to be a documented origin of this shot, but sources 
tend to refer to the 1920s for the appearance of a sangrita accompaniment, 
Rather than follow the 1-2-3 method of salt, straight tequila, and lime, 
tequila con sangrita inspires drinkers to savor the agave liquor, using the 
sangrita as both an accent and palate cleanser between sips. References 
typically list the Western Mexican state of Jalisco as sangrita’s place of ori- 
gin (or, at least, the most notable 
location of consumption prior to 
an increase in popularity). Based 
‘on customary mixings, sangrita 
was a combination of various 
fruit juices with pepper and 
spices. Tomatoes were not in- 
cluded, though likely became a 
common addition through the 
incorrect perception that they 
contributed to the red coloring of 
sangrita. 


For those hoping to delight in 
tequila, sangrita is a pleasant and 
lively pairing. Of course, one can 
easily take the tequila and 
sangrita as a shot/chaser combo, 
but if you prefer to treat your taste buds to a lingering, flavorful experience, 
inquire if your favorite bartender has a recipe available. You can always 
experiment with a new concoction when entertaining guests to provide an 
eye-opening experience on how to savor this delectable spirit. 








* 1/4 cup freshly squeezed orange juice 
tsp grenadine syrup 
* 1/4 cup tomato juice 





» 1/4 cup freshly squeezed lime juice 
* 1/4tsp salt 
» 1/2 tsp salsa picante or bottled hot sauce to taste 


DIRECTIONS: 
Mix all the ingredients in a pitcher. Cover and refrigerate for at least an hour, allowing the flavors to meld. 
TequilaConnection.com 


» 11/4 cups freshly squeezed orange juice 
» 1/3 cup freshly squeezed lime juice 

» 2.1/2 tablespoons grenadine syrup 

» Generous 1/2 teaspoon salt 


» 1/2 teaspoon cayenne pepper 
* 1/2 pint tequila (preferably aged blue Agave) 
» 2 limes, cut into wedges (optional) 

» A small dish of salt (optional) 


DIRECTIONS: 

An hour before the cocktail hour is to commence, combine all the ingredients for the sangrita in a blender. Blend until 
frothy. Cover and refrigerate for the flavors to marry. To serve, pour the sangrita into 8 straight, tall shot glasses. Pour the 
tequila into 8 identical shot glasses and place them all on a tray lined with a napkin desired, and serve immediately with 

lime wedges and salt, if desired. FoodNetwork.com 
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NTYV VICE 
w) LOC 


‘Tequila 


he chic lifestyle, the sexy advertisements, and the sleek 
bottles on bar shelves would make almost anyone want 
to be a part of the premium alcohol business. Like most 
jobs, it isn’t always as glamorous as it appears. There 

isa lot that goes into making a product a success, 








even if that product is premium tequila 


Dr, Roy Morita didn’t get into the alcohol business by being 
a tequila enthusiast, In fact, he isn’t even much of a drinker 
chance business opportunity 





‘ame 





in general. After 
knocking, tequila became a major part of his personal and 
professional life 

Although Dr. Mor 
ing to enhance his retirement by se 


ite ew busines 
adventure. Upon reading Robert Kiyosaki’s “Rich Dad TEQUILA 


Poor Dad”, he came to the realization that if he wanted e ® 
4 
retirement he was going to have to shake things i OWLEAI AB 
up and pursue a business that could bring in income 


ULTRA PREMIUM 


is working as a dentist, he was look- 











without traditional business hours. “I needed something 
that could make money, even when I wasn't working,” 
said Dr. Morita. 

BLANCO 

As if on cue, he was presented with an opportunity to PRODUCTO DE MEXICO 
invest in a tequila company. Finally! Tequila is a popular 

product that can sell itself, It all seemed so perfect. \ ‘ 
Perfect, until reality hit. Comisario Tequila wasn’t selling we 
due to a poor marketing pla 
This easy street business quickly became a full time project, 





ind an unattractive bottle. 





costing him an extraordinary amount of time and money. Not 
to mention a fair amount of grief from Mrs. Morita. = 








WINTER 2011 /2012 49 CIGAR & SPIRITS MAG. 





With the company threatening to go into bankruptcy, Dr. Morita stepped 
in and took Comisario over. “Letting it sink would have been a shame,” 
said Dr, Morita. He knew the product was great, but just needed something 
to jazz it up. It is no surprise that consumers are driven by image and he 
knew the first thing he needed to address was the bottling. He sat down 
and came up with a bottle design that would capture the meaning and the 
strength of Comisario. 


In Spanish, the word comisario means the commissioner or high commis- 
sioner. This definition became the theme of his design. After researching 
mayors, governors and other major officials in Mexico, he noticed that 
many wear a metal medallion around their neck. Dr. Morita artfully incor- 
porated this status symbol into the new design of the bottle. When he was 
happy with his creation he personally paid for the mold to be made. Now 
the bottle looked like the rightful boss, with its long neckand stately metal 
medallion baring the title of Comisario. 





What makes Comisario special and able to compete with current pre- 
ade with 100 percent Blue Agave, 





mium tequilas on the market? N 
Comisario is produced and bottled in the highlands of Jalisco, 
Mexico and is strictly regulated by the CRT, the Tequila Regu- 
lation Council. The CRT is 
said to be stricter about 
their tequila than France is 
about their Champagne 





They oversee everything 
from the growing to the la- 
beling of tequila in Mexico ‘ 
No worms allowed. Making 





tequila suitable enough to meet 
the CRT’s standards is a rather 
long process. It takes almost a 


decade for the Blue Agave to ma- 





ture before they are ready for har- 


vest. Once harvested the aj 





hearts which are shaped like pineap- 
ples 


mented. According to Dr. Morita, 





are cooked, crushed and fer- 





what makes tequila great is the 
chemist, “We have one of the best 





chemists around, a real scientist."What 
is unique about Comisario is their cold 
filtration process, which filters out the 
impurities that affect the flavor and 
which allows the Reposado and Anejo 
to be chilled without turning milky. 


Another aspect of Comisario Tequila 
that separates it from the rest is the 





aging process. Fora Reposado it is typ- 


ically aged for three months and for an s 





Anejo it takes one year to age, but 


Comisario ages their tequila for : 





quite a bit longer. Comisario’s Re- 





posado is really more of an Anejo in that it is aged in American oak barrels 
for almost a year. The Anejo is aged for 20 months and the Extra-Anejo is 
held fora shocking 4 years. Although not on the market yet, a limited sup- 
ply of the Extra-Anejo will be available in 2012. Comisario’s tequila pro- 
ducing process is very similar to that of bourbon, with the oak barrels giving 
the Reposado and the Anejo their oaky flavor and deep, rich color. 


The Blanco is not aged at all, however. Rather it goes straight from the 
fermentation process to the bottle. An amazing combination of honey, 
pear, apple, roasted pepper and herbs gives the Blanco an enchanting scent. 
The smooth, clean taste makes the Blanco perfect for sipping straight out 
of nice frosted shot glass. No lime needed. 


Happy with the finished product it was time to take the tequila on the 
road. Trying to create a buzz, Dr. Morita entered Comisario in numerous 
events and the feedback was great. In fact, Comisario Blanco won the gold 


medal by the Beverage Testing Institute 
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With anew bottle design, the chemistry of produc- 

ing the tequila perfected and all positive taste-test- 

ing reviews pouring in, Dr. Morita could finally ow CTFautta 

relax, right? Wrong. Even though he had an award Bon (OP ee 
OWLS APD 


winning tequila, it wasn’t enough to propel Comis- . 
ario into the mainstream market, There was no ULTRA PREMIUM, 
marketing plan and without a marketing plan ExPenence 


THE Beauty 
- 














there is no business. 


The problem was that marketing plans take time 
and money, both of which Dr. Morita did not 


have. Trapped in traditional working hours 





dentist he didn’t have the freed 








time to a marketing campaign. 


invested 100 percer 





of the fund 
not afford to invest anymore, but cou! bear 
to see Comisario die. He decided to take his 


tequila to one more event, NBA All-Star Explo: 


sion. His booth was so busy that it actually shut 





down other competir 





tequila This 
caught the attention of former NBA player and 


current partner at World Food and Beverage Group, Rick Darnell. The 


sold World 


to get in on the 





beautiful presentation of the bottle and 





» traffic fle 





and restaurant promotions. United Airlines recently approved Comis 





Food and Beverage Group on Comisario ar 





ney decided 





aric and executive loung so in the works are Comis 





action 


ario Cren 





hit the market in 2012. The flavors will include, 





licorice, vanilla ocolate 







Now owning 80 percent of Comisario, Wor 


i F 


2011-2012. Utilizing their 





ad and Beverage Group 


are planning a major marketir 








It’s no secret that cigars are best enjoyed when sipping on a nice spirit, 
network of contacts, 





misario will be seen in movies, at sporting events, 


: but think of the magic of combining the deli 
spirit competitions, celebrity hosted events 

























oaky flavor of dark tequila with the 





avor of a fat cigar. Well Comis 
ing their own cigar lounge in 
Downtown L.A. later this year where patrons 


can purchase Comisario infused cigars. 


TEQUILA 


PRopuisard 


MIUM 





et their hands on some 


ila or jus 





spice up their at-home 
ULERA bar, Comisario can be found in over 1,900 


locat 





hout California. A list of 


, bars and stores that currently 






rio can be found at 


www.comisariotequila.com. 





Jumpin 





to the tequila business has been 








quite an experience for this Modesto based 


initely not the easy 





Morita was looking 


ght succe 





for, but the future looks promising and 





soon more people will get to discover the 






nisario for them 


ind something 





it's even better with that some 
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MARSHALL SENKARIK 


he evening of August 11th, 2011 saw one of the first 
events of its kind at the Hyatt Regency in Newport 
Beach, CA. Our Publisher Lincoln Salazar, our VP of 
Editor-in-Chief Jon Shakill, 

ix of the industry's finest in spir 

its and beverages. The up and coming cigar maker 
Ventura Cigar Company was on hand, as were the 


connoisseurs of southern California society. The 


Cigar & Spirits Magazine Orange County Spirits 


ad come t llroom. 


Pall \ Cag 
(Sa 


om? 
na) 
—. 
ae 












flowered hedges on the right, and a sunset view of Newport's Back Bay on 
the left. The sweet arc ntur drifted through the hedges, 
drawing the guests in closer and reminding everyone around, even those 
who did not even come for the event, that yes, they were indeed in the 


right place 


The courtyard around the ballroom was a perfect smoking area. It was filled 
with enthusiasts enjoying their cigars. They were sm rom a selection 
that included the Estilo Cubano, Las Ramblas, and Pura Sangre, all pro- 
vided by the newly branded Ventura Cigar Company, and leaving the guests 


to run a gauntlet of enticing aromas and conversation just to get through 
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the door. One could have enjoyed an entire evening 
just in the courtyard, but there was much more to be 


found inside 


Within the ballroom there were 30 or so vendors lining 
the walls. The clank of bottles and the murmur of con- 
versation echoed through the hall. The ballroom was 
noticeably busy, but without being too crowded. The 
guests carried themselves with a quiet sophistication and 
comfort in their environment. They were elegant with- 
out being pretentious. These were the socialites of 
, as well as industry experts and 





Southern Californi 
connoisseurs, drink writers and sales reps, businessmen, 


attorneys, bar and restaurant owners, entrepreneurs, and of course, 
high end consumers. Each wanted to know about the next big thing in 
the world of spirits. There were suits and ties, cocktail dresses, polo 
shirts and khakis, even a few guayaberas. This was a crowd that had the 
swagger of those in the know. There was a friendly welcoming air, 
like everyone knew each other, while the event maintained its unmistak- 


able feel of exclusivity. 


The soundtrack of the event went from classic rock to Frank Sinatra, with 
everything mixing like a well-made drink, and very appropriate for the 
occasion, There was an old school feel to it all, which added to the am- 


biance and style of the evening. 


A few small plates of hot tapas and appetizers from the Hyatt’s restaurant 
were served to help settle stomachs and brace the patrons for their evening 


ars and spirits. The vendors seemed to be heavy in both 





in the world of ei 
vodka and tequila booths, while their placement led to something of a 
dueling tequila tasting. The guests were able to go from one spirit to the 


next immediately, comparing notes on each and their own outstanding 
























qualities. There were six different tequila vendors, each offering 
Jos, and anejos, but without salt 





their own brands of blancos, repos. 
or lime in site. This was not the frat boy crowd. Guests knew their 
tequila, and some of the varieties here ought to be sipped like a 

nt 





scotch rather than taken asa shot. The one chaser at the ¢ 
was a sangrita shot from Casa ZG- a traditional Mexican mixture 
of lime, orange juice, salt, hot sauce, and some more key ingredi- 
ents, meant to take away the bite and enhance the flavor of a fine 
tequila, A real standout among the tequilas was Comisario. With 
a full line of excellent spirits, their staff and drinks were a welcome 
sight for the buyers and consumers making their way around the room. 

There was also a heavy vodka presence ~ Tito's, Nude Vodka, the various 
flavors of Vodka 360, Crop Vodka, and a host of others. Vodkas are tradi- 
boiled down, and distilled to give 





tionally produced from earthy starches, 
it that distinctive flavor. Tito’s is made from distilled corn, much like 
moonshine from the old frontier, though with an assuredly more sophisti- 
cated process. The cool, crisp, and clean tastes really came out, without 


any of the flavorings that are popular in many of today's vodkas 


One company that specializes in these flavorings was Vodka 360. Produced 
at McCormick Distillery, which is run entirely on bio-fuels, Vodka 360 is 
one of the most eco-friendly spirits in the business. Further reducing their 
carbon footprint, all the grains for the vodka are grown and harvested 
ant if you're 





within a 90 mile radius of their distillery, which is very impor 





into the green movement — “Saving the world one cocktail at a time.” 
Everything environmental notwithstanding, Vodka 360’s taste is every- 
thing you'd want from a vodka. With flavors like Double Chocolate, Geor- 
gia Peach, and Cola (among others), Vodka 360 had something for every 


palate at the event 





WINTER 2011 


2012 53 CIGAR & SPIRITS MAGAZINE 


gia Peach, and Cola (ame others) Vodka 360 had something for every 


ate at the event 
and 


Another spirit that was very well received was Crop. Entirely anic 


produced by Great Westen Spirits, Crop makes some excellent v 
15 like 
reat when sipped neat 


ly Mary 


both straight, and with flay ber and tomato, as well as an ex. 


cellent gin, These vodk 


mixed drinks like a Bl 


d serve well in 


Vodkas and other spirits, even the flavored varieties, are rarely taken 


straight up or neat. There at the tasting to provide mixers was Cascade Ice 


favorite spirits and create an 


flavored, low calorie mixers to go wit 


instant mixed drink. I really enjoyed their mojito mixture, while the mar 
garita flavor was just the thing to pair with the excellent tequilas at the 
tasting. | also heard great reviews of their sour apple. Cascade Ice’s pr 
at the tasting really gave the whole event more of a cocktail party feel, and 
allowed everyone to try the spirits as they would, more often than not, in 
a social setting. 

vided the only whiskeys at the event 


. Their Fire 


was a rich liquor with a flavor 


Buffalo Trace distilleries p 


decidedly not in need of ami all cinnamon flavored whiskey 


and feel that matched any cinnamon 


schnapps on the market. Another of their whiskies, White Dog, is clear 


having not been aged in charred oak barrels like Bourbon and other 


whiskey. A throw 
Adult Chocolate Milk girls, tried the White Dog 


explosion in yc 


k to the moonshine of prohibition, Jessie, one of the 
and compared it to “An 
1." There was a 


mouth then it tastes like bre 


chewy feel to it with just the right amount of burn. 


Bourbon is one of my all time favorite spirits, and Buffalo Trace are the 
of the Kentucky I 


whose Mint Julep tradition helped make bourbon popular. One thing that 


makers of Blanton’s — the official bourbon erby — a race 


I never knew about Blanton's before is that the figure of a racing horse on 
the cork is part of a series — there are eight different horses in different po- 
sitions depending on the series of bottle purchased, and when placed to: 
gether show the entire field of the derby. This would be a fun project for 


any connoisseur 


In addition to the hard liquors, a much softer side of the spirits community 
Milk is a 40 


hat has a smooth taste similar to an 


was represented as well dult_ Chocolate proof 


chocolate liqueur Irish cream, 


but not as thick and heavy. Their target audience is female drinkers, 


who want something strot 


but without the burn of straight spirits, 


or the hassle of complicated mixers. Adult Chocolate milk hits this 


niche hard, and can be taken neat and chilled used creatively. It 


would be a great addition to bushwhackers or mudslides, and blended on 


its own, with ice, creates a creamy frozen drink perfect for the 


summer months. 
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The activity inside the ballroom was only rivaled by 
what was going on outside. There were as many people 
in the courtyard enjoying the summer night as there 
were taking part of the libations inside. This is where 
Sergio and his team from Ventura Cigar Company had 


taken up their position to hold the crowd outside, re- 





laxing with three of their new lines of cigars. 


Their Pura Sangre line was the private blend of Nestor 
Plasencia, The robust Nicaraguan tobacco and aged 
vor and polished fin- 
ailable in double co- 





Colorado wrapper give a deep 
ish, The Pura S 


rona, torpedo, Churchill, and robusto si 


jangre line is 








The Estilo ¢ 


smoke 





bano line is a complex, full bodied 

Honduras, with fillers 

Nicaragua and Costa Rica as well. The dark Hon- 

duran Maduro wrapper and rabo de cochino (pigtail) 
7 


made in from 








‘on the head gives this cigar a distinct characteristic. 
Available in lancero, robusto gordo, toraso, and 


matador sizes. 


The Las Ramblas was the last of the cigars from Ventura Cigar Company 
at the tasting. Named for the famous boulevard in Barcelona, Las Ramblas 
premium cigars are handmade at Tabacos de Oriente in Danli, Honduras 
and available in three sel 
Habano Criollo, and M | available in a toro size, each with their 
own distinctive and smooth flavor: 


icut Shade, 





ed wrappers: Honduran Cont 











The 


cfited from independent judging of the competitors. There were several 


event was not only for the consumers. The vendors and sponsors ben- 


categories and levels of recognition, and speaking as a consumer, | agree 
with many of the judges’ assessments. 




























Nobleza Tequila - Reposado 
Jarro Viejo Tequila — Anejo and Blanco 

El Gran Jubileo Tequila -— Reposado 

Fireball Cinnamon Rye Whiskey 

Organic Gin 

Crop Vodka - Tomato, Cucumber, 

and Unflavored varieties 

Crater Lake Vodka 

Comisario Tequila —- Reposado 

Buffalo Trace Bourbon 

Adult Chocolate Milk 

360 Vodka - Vanilla, Lemon, and Cola varieties 


Farme! 





WL Weller Wheated Bourbon 
Tito's Handmade Vodka 
Nobleza Tequila - Anejo and Reposado 

Jarro Viejo - Reposado 

El Gran Jubileo — 

Anejo and Reposado 
Comisario Tequila - Blanco 
360 Vodka - Unflavored 


Nude Vodka 
Faretti Biscotti Famosi 
Comisario Tequila - Anejo 
360 Vodka - Double Chocolate 
and Georgia Peach 


The First Annual Orange County 
Spirits Tasting — put on by Cigar & 


Spirits Magazine, is just the first of 





many such events. The next scheduled 
tasting is going to be in Las Vegas, at 
the Mirage Hotel and Casino on Janu- 
ary 14th, 2012. This promises to be a far 

more exclusive event, with a wider va- 
riety of spirits, cigars, and clientele in attendance. Anyone interested in going 
as a guest, oras a vendor, should contact the magazine and reserve their slot. 


Overall, the event was an incredible success. The vendors got exposure with 
the most elite of Southern California's consumers, as well as restaurant own- 
ers, businessmen, and entrepreneurs. The guests experienced the new line of 
high end spirits, many of which have only just recently been introduced to 
the market. The Orange County Spirits Tasting will be back again next year, 





and everyone, whether in attendance for professional or personal reasons, had 
a great time at the Hyatt Regency’s ball room. After all, it is hard not to enjoy 


yourself surrounded by friends, with a fine cigar and a good drink. 
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‘lequila 


‘igar & Spirits Magazine, we explore the world of tequila 





n this issue of 
as our featured spirit. The very word tequila is capable of invoking a myriad 
of thoughts, memories, and perceptions. Some good, and maybe some not 
so good. The purpose here is to highlight an array of premium brands that 


will leave a sweeter taste in your mouth, and dispel the myths about 





tequila. Tequila from Mexico is in many ways analogous to the Cog 








from F standards forits production, and it can only 





tance, There are specif 





be produced ina specific region, the state of Jalisco, Mexico. Not all tequila is created 
equal, and to get the most out of the experience itis very important to select a brand 
that adheres to the highest standards of quality. Each connoisseur has a unique palate 
and.a personal opinion, so itis up to you to figure out which you prefer. We can however 


offer some basic guidelines as to what you may consider. 








First off, a premium tequila is made from 100% blue agave, and can only be produced 


in the Mexican state of Jalisco. Tequila is broken down into 3 distinct categories, cach 


Featured Spirits 





with its own flavor characteristics. A Blanco, or Silver tequila, is the clear un-aged va- 
riety that the purist can enjoy. Blancos usually have the taste of swect agave and lime 
and are bottled just after distillation is complete. The second type of tequila isthe Re- 
posado. Reposado tequila is aged for a minimum of 2 months, but less than 1 year. A 
typical Reposado is aged around 6 months in oak barrels, giving it a more toasted or 
woody flavor. Reposado tequila is usually a light-golden brown color, and medium bod- 
ied with a more complex flavor than Blanco. The third type of tequila is the Ancjo, 
which is aged in oak barrels for at least 1 year, and commonly 1 yearand 6 months. As 
a result of the longer aging process, Ancjo tequila is usually even more complex in fla- 
vor, with variations from vanilla and caramel, to smoked oak, Ancjo is best enjoyed like 


a fine Scotch or Co; 





nac, sipped and savored. Anejo tequila is also probably the best 
bet when pairing tequila with a cigar, as the flavors are more closely intertwined, A 
alled Extra 


lesser known type of tequila isa variant of the Anejo, Anejo, Extra-Angjo 





is aged for at least 3 years in oak barrels, and can commonly be aged for 4 or 5 years 
There are a handful of Extea-Anejo tequilas that have actually been aged for as much 
as 7, 10, or even 20 years! These are definitely not your common tequila 


We've selected a small sampling of tequila bands on the following pages that can help 





togetyou started, or help you to continue, your exploration of premium tequila, Hope- 


fully you'll find something new to enjoy with friends, or with a cigar! 








WABO 


ui A REPOSADO 





Cabo Wabo Tequila 
Reposado: Cabo Wabo 
Reposado is aged 6 months in 
American oak barrels, and has the 
aroma of fresh herbs, sweet orange, 
anda hint of spice. A bold earthy 
flavor leads to a peppery spice 
with citrus accents on the palate 
Among several gold medals, the 
Cabo Wabo Reposado was 
named the #8 Tequila in 
the World by a 


leading Journal. 
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Cabo Wabo Tequila 
Blanco: 





abo Wabo 
Blanco is pure 100% agave 





tequila with the rich 
fragrance of sweet fresh 


agave, with flora 





and citrus 


accents. The robust earthy 





flavor is a complement 
between fresh agave and 
spicy lime without frills. 

The Blanco can be equally 

enjoyed by itself, with lime 
and salt, or mixed in a 


margarita. 
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Cabo Wabo Tequila 





Sabo Wabo Anejo is aged 


14 months in American oak bourbon 


barrels, lending to its vanilla and 





le 





nel bouquet. An earthy flavor 
Js into the taste of honey with a 


hint of chocolate on the palate. 


The long, smooth mouthfeel gives 
way toa savory finish. Cabo Wabo 


Anejo is the winner of several 

gold and double gold medals at 

renowned spirits competitions, 
for its excellent flavor 


and finish, 


EL Gran Jubileo 


El Gran Jubileo Blanco is 


Blan 
100% agave tequila that is triple distilled 


using estate grown agaves. Exceptional 

purity and quality ata great value define 

this premium tequila. Winner of several 
gold medals at major spirits 


competitions, this tequila has a peppery 
classic agave 





flavor that transforms into 
taste. A blanco that 
sipped or mixed. 





an be 
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EL Gran Jubileo 

Reposado: EF Gran Jubileo Reposado is 

aged 10 months in new American white 
oak barrels, which provides an interesting 

herbal aroma. With a medium bodied 

mouthfeel, flavors of peppery spice mesh 

with fruity agave to provide a long finish. 
Winner of gold, silver, and bronze medals at 





spirits competitions, this tequila has 
experienced increased growth in the 
USS. in recent years 


5Omt ies (CRT y 
Al 


10% AGAVE AZUL, 4 


EL Gran Jubileo 

Anejo: E| Gran Jubileo Anejo is av 
unique tequila, as it is aged for 5 years 
American white oak barrels. Each barrel is 
used only one time for aging. Technically 
an “extra-Anejo,” this isa great tequila to 

sip with a cigar. The flavor of dried 

cherry mixes with a woody flavor to meld 








in 








into a peppery finish. Similar in feel to a 
this refined spirit is for 





scotch or cog 
the connoisseur 
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Corzo Tequila 
Blanco: Corzo Silver is 100% pure 
blue agave tequila that is triple distilled 
in stainless steel pot stills. Using a unique 








process, the tequila is fermented for 
7-9 days, twice as long as most producers. 
The Silver is light to medium bodied, 


with fruity agave and spice flavors on 





the palate. An exceptionally clean and 
delicate finish makes this luxury brand 
easy to sip and enjoy 


Corzo Tequila 
Reposado: Corzo Reposado is aged 2-3 
months in unique oak barrels. Two differ- 
ent barrel types are used, one-half with a 








low firing or “toast” and one-half with a 
medium toast, which helps to deliver a 
more complex tequila flavor. A unique 

aging and distilling process is used, where 

the tequila is double-distilled, then aged, 
then put through a final third distillation. 
Warm hints of white oak, with notes of 


lemon and brown spice define the flavor. 


(RO)VAG) 





















Corzo Tequila 
Anejo: Corzo Anejo is aged 12-14 
months in unique oak barrels. As with the 
Reposado, two different barrel types are 
used, which create a more complex tequila 
flavor. Also like the Reposado, a one of a 
kind aging and distilling process is used, 
whereby the tequila is double-distilled, 
then aged, then put through a third 
distillation process. A smooth, yet 
full-bodied tequila, the Anejo is perfect 
for sipping. Flavors of caramel mix with a 
honey-toasted oak finish, with a hint of 


spice on the palate 





WINTER 2011 /2012 60 CIGAR & SPIRITS MAGAZINE 





Uno Dos Tres Tequila. 
Uno Blanco 

The certified organic agave of this 
has matured as 





crisp, blanco tequil 
much as 10 
Slow cooked for two d 


's before it is harvested. 





and pressed 
ase the agave juices, 123 Tequi- 
, small-batch 






las go through a preci 





distillation. The Uno (Blanco) variety 
has clean floral notes, with an earthy, 
citrus, and herbal character. Great for 
cocktails or sipping, Uno is what the 
Dos (Reposado) and Tres (Anejo) 
tequilas are aged from. 


3 i 
Uno Dos Tres Tequila 
Dos Reposado 

Produced from the excellent Uno 
Blanco tequila, Dos Reposado is aged 
for six months in white oak barrels. 
This spirit has complex aromas of raw 
and cooked a 
warm oak aging. Spicy notes of vanilla 


© tempered by the 





with a hint of smooth citrus, Dos Re- 
posado is an excellent and extremely 
versatile spirit for sipping or adding a 
deeper flavor to mixed drinks 
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Uno Dos Tres Tequila. 
Tres Anejo 

Aged for more than a year in’ Ameri- 
can white oak” barrels, this Anejo 
tequila is rich, complex, and aromatic. 
The deep gold color is a hallmark of 
quality aged anjeo tequilas, and the 
Tres edition of 123 Tequila does not 
disappoint. Tres is smooth and rich, 
with flavors of honey, vanilla, and 
almond. An ideal tequila for sipping, 
or for specialty anjeo mangaritas. 
Pairs well with a light to medium 


bodied cigar. 



















ULTRA PREMIUM 


BLANCO 


\ cso 


Comisario Tequila 
Blanco: 
is made from 100% pure 





Jomisario Blanco 





agave from the highlands of 
Jalisco, Mexico, and is dou- 
ble-distilled in stainless 
steel pot stills. The fruity 
aroma of sweet agave min- 
gles with citrus. Medium 
bodied, the flavors of agave 
and citrus finish with a pep- 
pery spiced mint on the 
palate. Comisario Blanco 
received the Gold Medal at 
the 2011 Orange County 
Spirits Tasting, hosted by 
Cigar & Spirits Magazine. 





Comisario Tequila 

Anejo: Comisario Anejo is 
aged for 15 months in French 
white oak barrels, providing a 
distinctly smooth smoked char- 


acter. The aroma of smoked oak, 
fruity agave, and a hint of vanilla 
are apparent. Flavors of wood 
and caramel merge to create a 
spiced vanilla finish. This is a 
great tequila for sipping neat 
with a cigar. Comisario Anejo 
received the Double Gold Medal 
award at the 2011 Orange 
County Spirits Tasting, hosted 
by Cigar & Spirits Magazine. 
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Comisario Tequila 
Reposado: Comisario Re- 


posado is aged 7 months in 





Canadian whiskey barrels, 
providing the tequila with 
its whiskey-like characteris- 
tics. The aroma of sweet 
agave intertwines with oak 
and vanilla. Flavors of agave 
and whiskey coalesce with 
oak and pepper to create a 
warm and earthy finish. 
Medium bodied, the Re- 
posado re 
Medal recognition at the 
2011 Orange Count 





eived Silver 











CIGARS witHATTITUDE 


QaTED 
2), 


BRAZILIAN 
MADURO 





PP 
x THRE RAD DOG CIGAR CO. 


135 WESTON RD, SUITE 229, WESTON, FL. 33326 Ofc 954-353-9623 Fx 954-533-2932 
WWW.SADDOGCIGARS.COM INFO@BADDOGCIGARS.COM 


“ 


Pe 
ww 


20815 


= wll! 


SLAY StL W/o! 
< 








ammy Hagar’s life is a classic tale of the baby 
boomer generation American Dream. Raised in 
rural Fontana, California, Hagar describes his 
childhood upbringing as “bone poor.” His father 


was a rough and tumble professional boxer - 






tumed — steelworker, and his mother was a nur- 
turing caretaker who fought to keep her children 
clothed and fed. From unglamorous and often dif- 
ficult roots grew an iconic figure, who today is cat- 
egorized as one of the preeminent rock stars of the 
last 40 years. From his notable beginning in 1973, Hagar got his first taste 
of success with the band Montrose. That was enough to launch Sammy 
on to his first decade as a Successful solo artist, and he never looked back. 
Between 1976 and 1985, Hagar released a total of 8 solo albums between 


o 


TALES FROM THE RED ROCKER: 





leased a #1 charting album. Not to mention the numerous top 10 singles, 
and countless sold out arenas across the world, where tens of thousands of 
screaming fans religiously appeared night after night. Despite this larger 
than life success, Sammy Hagar was controversially fired from Van Halen 
in 1996 due to artistic; personal, and professional differences with the Van 
Halen brothers, and new management. It was at this same time that Hagar 
\was in the process of branding a new tequila company by the name of Cabo 
Wabo, to go along with his existing restaurant called Cabo Wabo Cantina, 
After departing from Van Halen, rather than Hagar’s career being over, it 
was the beginning of yet a new era of epic success for the boisterous star. 


Cabo Wabo Tequila is an ambitious small business story that starts with 
Hagar’s love of tequila. Having spent time with small town farmers in 
Jalisco, Mexico, Hagar perfected his own method for producing consistently 








HOW THE FOREVER YOUNG ROCKER 
CONQUERED THE WORLDS OF MUSIC AND TEQUILA 





stints with Capitol Records and Geffen Records. 4 of those albums went 
on toachieve the Platinum Record designation, totaling at least 1 million 
sales each. During that time, Hagar collaborated with the likes of Neil 
Schon ~ the founder of the hugely successful band Journey, and Michael 
Shrieve ~ the genius drummer from Santana, among others. He also head 
lined arenas across the country performing popular songs like “I Can't 
Drive 55.” With a prosperous music career in his own right, it was in 1985 





that Hagar was-launched into another stratosphere when he became the 


lead vocalist for the band Van Halen. 


Van Halen is one of the biggest rock bands of all time. With Sammy Hz 
atthe front, the group released 4 consecutive multi-Platinum Records that 


all reached #1 on the Billboard Charts. Although Van Halen already ex- 
petienced massive success prior to Hagar, the band had not previously re: 








by JON SHAKILL 





high-quality 100% agave tequila, before the practice was widely known in 
the United States. Initially, the tequila would serve as the house tequila for 
Cabo Wabo Cantina in Cabo San Lucas, Mexico, brought in by way of 
multi-gallon jugs. These small farmers would follow Hagar's direction for 
picking only the ripest and juiciest agaves and cooking them to perfection, 
then hand fill jugs with the end product and send it to the Cantina to be 
stored in barrels. Eventually, Cabo Wabo Tequila caught fire and required 
its own packaging and bottles. And so from the small farms of Mexico, and 
the creative ambition of Hagar, carie a huge multi-million dollar brand, 
Of course, Hagar still with music in his blood, formed an anthology party 
hand called The Wabos, performing at the Cantina for his loyal fans. 


The man affectionately known as the “Red Rocker,” has essentially con- 
quered the world in his 64 years, and is still driving hard and fast for the 
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zar, Rod Stewart, describes it best in the song 





next big thing. An early influence on 





“Forever Young,” The man tha at the bottom, hasan endless passion for stayir 





than an estimated 30 million albums in his music career 





at the top. Havin; 





between his solo and band recon s, the poor boy from rural Fontana is today a legend 





in American Rock music. And unbelievably, his greatest financial success has come 








from the creation of Cabo Wabo Tequila and Cantina, although passion rather than 





ar has added to his 





money has always been Sammy's driving force. Not letting up, Ha 
long and extraordinary resume, hitting #1 on the New York Times Best Seller list for 
his 2011 tell-all autobi 





graphy, Red: My Uncensored Life in Rock. 





IT had the privilege of speaking with Mr. Hagar for close to an hour, discussing in detail 








his experience with Cabo Wabo Tequila and Cantina, his amazing car and wine collec- 


tions, some of his experiences with Van Halen, and also his new endeavors. He touches 





on his new band, Chickenfoot, which is a collaboration between Hagar, guitar great Joe 
Satriani, former Van Halen bassist Michael Anthony, and Red Hot Chili Peppers drum- 
mer Chad Smith. Finally, the Red Rocker discusses his airport restaurant Saramy's Beach 
Bar & Grill, and the associated new rum he’s launching in January 2012, and'how the 
new brand supports his charity for poor and terminally ill children 


Jon Shakill: Let’s start with Cabo Wabo Tequila. Born from the Cabo Wabo Cantina 
in Cabo San Lucas Mexico, what was your original inspiration for branching out to your 


own tequila brand? 


Sammy Hagar: Well | actually built the Cabo Wabo Cantina to be a tequila bar origi- 
nally. The first time I went to Cabo was when I bought a condo down there, which was 
over 30 years ago now. My business partner said “hey let’s go to this tequila bar,” which 
I thought was a great idea. It was the first time I tasted tequila that good and it made an 


eat quality- 





impression on me. At that time, the tequila available in the US wasn't g 
the high end stuff really hadn't been discovered yet in the US. I became 
fan, so I started collecting tequila at my house in Cabo after that. That was really the 
beginning when I started Cabo Wabo Cantina. I decided I’m going to build a place 





huge tequila 





where I'm going to have all these great tequilas from Jalisco, Mexico in my bar and blow 
all my friends’ minds. All the musicians I knew would drink tequila on spec 
back then, doing shots here and there, but didn’t really know about the good stuff yet. 
So had this fun idea where I would tell them “taste this,” and [ would blow their minds 
with these handcrafted 100% agave tequilas that were aged for 2 years. Back then it was 
so hit or miss, because no one aged the tequilas for a specific time, some people would 





| occasions 





age the anejo for 1.2 years, some for 2 years, they would just take it out when they had 
a buyer, So it was fun to blow people’s minds. I would sit there with Bob Weir from the 
Grateful Dead and say “here try this,” and he would say “wow!” So I got my idea to come 





out with my own tequila. 


Q: This was in 1996, around the time that you left Van Halen, correct? 
Sammy Hagar: Well trying to start Cabo Wabo wasn't easy while being in Van Halen 
The band didn’t like it because they had put some money into it originally and it wasn't 
making money at that time. It was dying and they certainly weren't going to invest an- 
other $50,000 for me to go down and bottle it and create my own brand. I kind of mo 
around it until towards the end, when I basically saw that the band wasn’t getting along 
anymore and I’m thinking this is aboutover, and I'm going to do the tequila myself. So 
T bought the rest of the band out of their ownership and took it over myself, including 
all the debt. From there I started my own tequila company. It was strictly because of the 














love of tequila. At the time when I started Cabo Wabo tequila, tequila really hadn't 
come to the US yet, I was right there at the front of it and that’s one of the reasons I 
think I was successful. 
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I was right behind Patron the whole time, and I was in the US before Don 
Julio was, I really feel that was a big part of it, in addition to having an 
awesome product, On top of that, my existing fan base went out and im- 
mediately starting buying the product, which really 
helped it take off 


Q: After you decided to start the tequila, what was 
the process that you went through to decide on the 
specific ingredients and flavors to make your final 


product? 


When you don’t really know a lot 





Sammy Hagar 
about tequila and you're first getting to know them 
well, the anejo is very appealing because it’s smooth 
and it tastes like whiskey or scotch and they have 


all these really cool flavors. I was really in love with 





the anejo, so I wasn’t really paying much attention 
to the blanco which is the key to a good anejo, 
which I didn’t know at the time. It was a learning 
process for me. I found out that I really enjoyed the 
tequila that was aged 18 months. To me, this is 
when the tequila really hits and tastes its best. Back 
in those days I would just shoot the blanco or the 
reposado with lime and salt, and you can still do that, it's still an interesting 
way to drink it. I would sip the anejo, and sometimes lices 
with cinnamon on them and it was incredible, I was really having a lot of 


add orange s 





fun with it. Then I went back to the blanco because you taste the true fla- 





vor of the tequila. I started getting really into the blanco and using the 


biggest really good ripe a es | could find. Before that, the farmers would 





tuse some ripe agave, some not as ripe, some big, some small, but I wanted 
only the biggest, ripest, freshest agaves. When we started doing that, we 
started making really great tequila. Then from there we would age it and 
everything just got better. We realized we had something great enough to 
start putting into Cabo Wabo bottles. That's how I did it, I did it with my 





own palate and I learned as | went. We were using this small little distillery 
that would do whatever we wanted, and | pretty much created this new 
style. The anejo was a little more aged at 18 months, the reposado was 
made with the 


aged 6-8 months, and the blanco w: 





best agaves that were cooked to perfection. How 





much better can it get? I was very hands on and in- 
volved in the entire process. I would go down to 
Mexico 2 or 3 times a year to make sure it was per- 


fect. 


Q: So did you actually own the agave fields when 
you first started, or did you have someone do all the 


farming for you? 


Sammy Hagar:No I didn’t own the fields, but 1 was 


very lucky because | didn’t know what I was doing 





at the time and I got involved with farmers, rather 
than a distillery. My business partner took me 
around and we went to all of these little agave farms 
and tasted their home recipes. At the time we really 
only needed about 100 cases a year of Cabo Wabo, 
so we were just looking for someone small to pro- 
duce the agave. When we went to the bigdistilleries 
they would tell us we could have a tour, but they weren't going to make 





anything for us- they'd say get out of here! I wanted to put my name on 


y, but these small time 





something and no one would give me the time of 








farmers would make me whatever I wanted. I got involved with farme 
that had their own private batch, but it was made inconsistently, So I put 
in a process to make the tequila taste the same, and had them send it to 
me in jugs to put in barrels in my restaurant. Then the brand started grow- 
ing and getting big, and we decided to get our own bottles. We had the 
bottles made and the farmers would fill them up by hand. Then we just 
grew and grew and grew. We started ordering hundreds and hundreds of 
cases from the farmers, so they got rid of their donkeys and started buying 
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trucks and really thought it was omantic story. They Jalisco, Mexico, where the 
bought trucks, then the next thin; 
and they freaked out, they loved me ido I 1 Sammy H se I did the people were really 


would go down . g fiestas € eful, and I neve 1 to buy a bui f I: tos! wn e farm 


mariachi bands meeting me ¢ small farmers were now or build a distillery. I v luck . adays I 


n't think you 

buying homes and puttir fov ir little distillery. Then the next can really do it that way ld be extremely difficult. I mean it really 

thing you kne \ y ‘ Joing 167,000 cases started as a t \ eration, and grew into something 

a year. Now these guys ted farmers are living in big huge- it 

houses and driving nice cars. It was really amazing how it happened, it 

made a lot of people hapr Q: Getting more in depth with t la, hov Joes the Cabo Wabo 
process typically take fr 


Q: It sounds lik ui really did he local economy around to the bottle and are you still involved in the proce: 
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mmy Hagar: I’m not at all involved in the tequila making process any- 
more. I sold my last 20% of Cabo Wabo tequila back to Gruppo Campari 
this year. I had already sold them 80% [for $80 million], so I sold the last 
20%. Not because | was disappointed or anything, I just wanted to be free 
to do other things, and still owning the brand I couldn't make the rum 
which I'm making now. I really want todo the same thing | did with tequila 
with rum, and I have a great idea and a great product that I've already 
made. I had to sell the last 20% of the tequila to do the rum, and that's 
what Campari wanted anyways. | wrestled with Gruppo Campari to keep 
20% initially, they really wanted the whole thing and what I really wanted 
was to be 50-50 with them, but they said no way. I wanted worldwide dis- 
tribution and I wanted their distribution muscle in America because we 
got toa certain point where we started to struggle, we couldn't grow as fast 
as | wanted, so that was my reasoning in getting involved with Campari 


initially, 


Q: So you're no longer an official owner of Cabo Wabo tequila, but you 


clearly still play a large role in representing the brand as the original 





founder. 


Sammy Hagar:A bsolutely, for the rest of my life I'll be involved. I don't 
have to, but I insist. For example, I just tasted a new product that they 
want to do that I won't get into too much detail about, but we're going to 
re-issue a blue bottle signature series sometime next year. I tasted the prod- 
uct to make sure that | believe in it, so they still consult me on stuff like 
that. They really want to keep the heart and soul of the product and the 
person that made it still a part of it. They're smart to do that, they're good 
people and they know what they're doing. So I’m completely happy with 
everything, | just want to have freedom to have more creativity 

Q: Tell us a little bit about the Cabo Wabo Cantina. Which Cantina can 
you be seen in the most often? 

Sammy Hagar: Well it’s hard to say which one I'm in the most often be- 
cause it’s so spontaneous. There are some events that are etched in stone 
One of them is my October 13th birthday bash. I go down to Cabo San 





Lucas during the month of October and play shows at the Cantina for 
about 2 weeks. I also head to Cabo the day after Christmas, until a couple 
of days after the New Year. I pretty much head down there anytime my kids 
are out of school also. I do about 30 free shows per year down in Cabo, be- 
cause the Cantina there is the mother ship and I love it down there. The 
next event that’s etched in stone every year is the anniversary in Lake 
Tahoe, California which falls right in the same week as Cinco de Mayo. I 
do at least 2 shows there for about 1,300 people each night, which is small, 


compared to what I usually play. We also do an annual Labor Day show in 





s for the 





eptember at the Lake Tahoe Cantina for about 8,000 people. / 
Las Vegas location, it's not really as big of a show venue as compared to 
the others. It’s more of a bar and restaurant where you just hang out, drink 
margaritas and eat tacos. They occasionally have a band play there on the 
weekends, but it's not a consistent stage where people can jump up and 


play, so I go there for other reasons. 
Q: Tell me astory from the last time you visited the Cantina, 


Sammy Hagar: I was just in Vegas for a couple days so I stopped by the 
Cantina. I just go there to eat and drink and relax, there's a balcony there 
that directly overlooks the Strip right across the street from the new City 
Center, the people watching from there is just unbelievable. I like not 
telling anyone I’m coming, show up there with a hat and some shades, 
sneak up there and geta table on the balcony with some friends or my fam- 
ily and just people watch. Then I walk around to the tables to make sure 
everyone is having a good time, shake hands, and sign some autographs. 
Ther 
there, this girl was sitting there with one of my custom guitars, a Cabo 


always a boat load of fans. I was so shocked the last time I was 





Wabo shirt on, a Sammy Hagar tattoo on one side and a Cabo Wabo tattoo 
on the other side! She had been sitting there every day for 5 days because 
she just came to town and thought, well maybe I'll see Sammy. I just went 


up to her and said “wow, pull that guitar out so I can sign it for you.” It w 





a really great thing to be able to do that. I love sneaking up on people like 
that because it really makes their day. It's my favorite way to walk into a 
Cabo Wabo Cantina. My fans have supported me for so long, and if I can 
do something for them it's great! 
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Q: Let’s switch over to learning more about you personally. | understand 
that you're a vintage car collector. What are some of the most interesting 
cars that you have? 


Sammy Hagar: I've got 17 cars, 7 of which are special Ferraris. I guess my 
favorite little car would have to be the 1965, 275 GTS that I've been driv- 
ing around the last couple days. It’s a small little 12 cylinder convertible, 
it probably has 220 horsepower but it’s small. It's not the fastest Ferrari, 
but it’s really special and it just looks fantastic and it sounds fantastic, it 
belongs in an Italian movie. The newest car I own is the new 599 Fiorano, 
which I’ve had for a few years now. That is the fastest car ever made as far 
as I'm concemed. I have to recalculate the way I think and the way my 
brain and everything works before I get into that car. I have to build up to 
it. If I get in that thing cold, like after driving an SUY, it scares me to 
freakin death- I mean you'll have a heart attack if you're not prepared. It 
is just so fast and so powerful. If you're going 40 miles per hour, you could 
probably kick it up to 140 miles per hour in 3 seconds, | mean I'm not ex- 
aggerating here, it’s really that fast. And if you get to 140, next thing you 
know you'll be at 150, 160, 180, 200, I mean it just doesn't stop accelerat- 
ing! Anyways, I have an '83 Ferrari BB 512; I have a ‘72 Daytona; I have 
a Roush Mustang; a'67 GT 500 Mustang; I have a big ‘ole 454 El Camino 
1970; an Aston Martin Vanquish S; an old E-Jag 12 Cylinder black on 
black 4 speed. I mean, I’m a collector so I have a lot of nice cars. They're 
beautiful, and I drive them too, I rotate through them. I get into a car and 
drive it for a couple days, I go back to my warehouse swap it for another 
one, drive it for a few days. Some are better for bad weather than others so 
I park some for the winter, so I just rotate through them. 








Q: I also understand that you're a wine collector. Tell me about your col- 
lection what's your favorite wine? 


Sammy Hagar: | have over 10,000 bottles of wine that I've been collecting 
since the early 1970s. I have beautiful cellars in a couple of different places. 
Thave a warehouse with a lot of stuff that hasn’t been touched yet. I usually 
keep 10 year old Cabs in my personal cellar, so everything in my house is 
drinkable. Whenever the wines come of age, I move them into my personal 
cellar. I really have everything you can imagine, every kind of wine that’s 
been made that’s good wine, going back to the early 1900s. My favorite 
wines are the big Vega-Sicilia Unicos, which aren't made all the time. They 
don’t make them for 5 years at a time. If | remember right the 1975 vintage 
wasn’t released until like 1990, they just held it because they didn’t want 
to sell it or have anyone drink it until it was ready. Then once they're ready 
to drink, I mean I’ll open up a bottle from 1964, and it looks like a brand 
new Cabernet from California! They just age so well, it's amazing. I just 
love the Spanish wines and the Italian wines because they're such great 





food wines. I like the Italian Barolos. Really, all the Italian wines are so 
great with food and that’s what I'm into. Some of the French wines are so 
delicate, some of your older Bordeaux wines, you almost don’t want to eat 
with them. I've got a great French collection though, but I've kind of 
moved passed it at this point. When I'm in the mood for the French wines 
Tove Burgundy ot a good Bordeaux. 


Q: So how do you usually go about purchasing your wine? 


Sammy Hagar: I'll tell you a little story. I've always bought my wines as 
pre-arrivals, I'd read up on them to find out a good year like the ‘75s or the 
"78s for French wine. Then the ‘82s came out and everyone was yelling 
and screaming about how these were the best wines ever, so I bought 2 
cases of all the first growths and some second and third growths. I drank 
some of them, and I always try to keep an unopened case back in the cellar 
for as long as I can to see how it develops. I put this case of the '82 in my 
cellar and didn’t touch it since the day it came out. Abouta month ago | 
\was reading a popular wine magazine, and they were talking about how the 
1982 Lafite Rothschild wines are the highest praised and most sought after 
wines at wine auctions, and they're going for as much as $5,000 a bottle! 
So I'm sitting there reading this, going “wow!” I have brand new cases of 
these in my cellar, and they've never even been opened. I had a brand new 
case of all the ‘82s. I ended up calling my wine broker who I always buy 
wine from and told him what I had, and | asked him if he wanted any of 
it. He said “I'll be right over,” and he comes over and sees what I have. 
The first case he looks at, he says “I'll give you $55,000 for it.” By the time 
he left he had purchased $88,000 worth of wine from me, which I had paid 
less than $ 1,000 for all together! It was incredible, | mean it blew my mind, 
Thad never planned on selling these for such a huge profit, but I was lucky 
and it worked out. Anyways, Italian and Spanish wines are my everyday 
drinking wines. And if I did smoke cigars, I wouldn't mind having one of 
those old 1945 Rothschild Moutons, they smell and taste like a cigar, The 
old Bordeaux wines really have a cigar thing going on. 


Q: You're widely known as a rock ‘n roll legend, especially for your days as 
the Van Halen front man. You were actually inducted into the Rock ‘n 
Roll Hall of Fame for Van Halen. Tell us about some of your most memo- 
rable experiences with Van Halen and what happened when you left the 
band? 


Sammy Hagar: Well to make a long story short (you can get the full story 
in my book that I really poured my heart into Red: My Uncensored Life in 
Rock), one of my most memorable experiences was the first year in the 
band. It was the first “5150 Tour,” and no one really knew what they were 
going to see, but we sold out every arena in the world. We went out and 
played the first Van Halen album and a couple of my songs, and a couple 
of the old songs, and people accepted it. It went straight to #1 on the Bill- 
board charts. That was such a huge success for me, | mean I already had 
success when I was performing solo- I had done multiple arenas, I had 4 
Platinum albums (each met a threshold of 1 million sold) in a row. But the 
band together just accelerated everything, I mean selling 7 million albums, 
selling out 4 nights instead of 2 nights in arenas. The album goes to #1 in- 
stead of top 10 or top 20. We all just exploded and that was a great, great 
thing. We rode that wave for 9 years, being on top with every album #1, 
every gig sold out, year after year after year. We loved each other during 
that time, but eventually it just went bad- like a marriage or anything else. 


Q: So what do you primarily attribute to the downfall of your era in Van 
Halen? 


Sammy Hagar:The ninth year in, our manager Ed Leffler died, and he was 
my long time personal manager that I brought into Van Halen to manage 
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the band, Everyone loved him and it was hard for us when he was gone. 
At that point Eddie Van Halen brought his brother-in-law on to manage 
the band, and I agreed because before that I brought in my manager, now 
they should be able to bring in theirs. At that point I already knew it was 
wrong, we were already fighting over what we were going to do and who 
should manage the band. We all had different ideas, and it just went bad. 
This new manager came in and he divided and conquered. The Van Halen 
brothers brought him in, and he sided with the brothers on everything. If 
I said black, they'd said white. Then if I said OK white, they would say oh 
no-no we want black. At that point it was just over, eventually I didn’t 
even want to be around them and I didn’t want to do anything that they 
wanted to do. They wanted to make a greatest hits package which | just 
couldn’t do. They wanted to do a song for the Twister movie and | was 
against that, because why make one song for an 
album that will have all these other people on 
it, when Van Halen was so special! | mean 
everything we had done had been #1, and | did- 
n't want to do anything to harm that. So at that 
point they pretty much threw me out of the 
band and tried to get the old singer back, which 
didn’t work, so they ended up getting a com- 
pletely different guy by the name of Gary 
Cherone. They did one album and one tour in 
18 years, and that was the end of Van Halen. 
Then I came back in 2004 to do a reunion, and 
I was thinking come on now it’s been 10 years 
since I've been out of the band and you guys 
have done one album and one tour, and they 
both bombed. So I said I’m willing to come 
back and try to do an album, but we couldn't 
do it. Eddie was in bad, bad shape at the time, 
so we could only make 3 songs. The reunion 
tour was a mess, we fought, and Eddie was just 
not the same. That was the end. It’s unfortu- 
nate because it was one of the greatest bands 
in the world, and I miss that. 


Q: So what are you doing now musically? 


Sammy Hagartl started a band called Chickenfoot, with Joe Satriani who 
is one of greatest guitar players in the world, Chad Smith from the Red 
Hot Chili Peppers who is an amazing drummer, and Michael Anthony my 
dear friend from Van Halen on bass and backing vocals. We just finished 
a new album that will be out by September of this year, and we have a 
new single out called Big Foot, and it went #1 the first week on the rock 
charts. It’s great because it fills the Van Halen void for me because I'm 
playing with these stellar superstars that are amazing musicians. And I also 
have my band called The Wabos which is a party band that is my anthol- 
ogy band, whereas Chickenfoot is my cutting edge band. I love having 
two bands like that which I could have never done with Van Halen. I'm 
the happiest guy in the world, and I’m in love with the new band. 


Q: I understand that you have a newer restaurant chain, and you also 
mentioned the new rum brand that you're launching. Can you give us the 
details? 


Sammy Hagar: My new project is this restaurant that I started called 
Sammy's Beach Bar and Grill with HMSHost in airports. The idea with 
this was not to see if | could make another gazillion dollars, but to actually 
give back and help kids. What I've been doing over the last few years 
through the Hagar Family Foundation is help kids. I help families with 
terminally ill children, and I help families that are very poor to make sure 
that their children can have food to eat. | have Sammy's Beach Bar 
and Grills in Maui, St. Louis, Las Vegas, New York, and one in 
Atlantic City. Every penny from these restaurants goes to helping feed chil- 
dren and families with terminally ill children. It’s not something to 
brag about, and it’s hard, but I love doing it. I have a guy that goes out and 
finds legitimate cases, and rather than trying to give everyone a single 
dollar, I help out 1 or 2 families at a time so I can really make a big impact 





‘on them. 




































Q: So are you connecting Sammy's Beach 
Bar and Grill to the new rum, similar to how 
the Cabo Wabo Cantina and tequila are con- 
nected? 


Sammy Hagar: Yes, so with the Sammy's Beach 
Bar and Grill- which I'm also launching in San 
Diego and Rooseville, California soon: I started the 
new Beach Bar Rum. The theme behind this is an 
“upscale island classy rum.” I'm making this out of 
pure cane sugar, just like when I went down to 
Jalisco when I found these big fresh agaves to make 
tequila, I'm doing the same thing with the sugar 
canes from Hawaii. We have an unbelievable 
method, which I'm working on with a guy named 
Mark Nigbur, where we're using the juiciest and 
nicest sugar canes. Mark started Pau Vodka which is 
an ultra-premium vodka made from Pineapples, and 














it's the smoothest stuff you've ever had. He's making 
1 some of it now, 









my rum, and we're just starting to 
This is really the only white rum that you can drink 
straight; my slogan is “Rum Rocks.” You put this over 
rocks with a squeeze of lime, and it will change your life and your opinion 
about rum. I think this is the only white rum that’s ever been palatable 
without mixing. We're releasing the rum now starting in Hawaii and mak- 
ing sure we have all the kinks out of the packaging, making sure we can 
keep up with production, and then we're bringing it to the states starting 
in January 2012. It’s a premium rum, but it’s not out of reach. It’s a little 
more expensive than the average rum, but it’s a lot better. We're going to 
feature it like crazy in all the Cabo Wabo Cantinas and also in the Sammy's 
Beach Bar and Grill. The idea behind this is all about my fans, I'm bringing 
them something new and great, and the dollars they spend at Sammy's 
Beach Bar and Grill, and on the new rum, goes straight to helping children 
in need, It’s a win-win situation! 


Jon Shakill: Sammy, | really appreciate your time and sharing your stories 
with us. 


Sammy Hagar: It’s really no problem at all. We need magazines like yours 
to help promote these products, so thank you. 
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been my lucky night, because we were privy to the most fortunate glimpse 
of the presidential motorcade cruising down F Street 

The waitress, wearing what seemed to be the standard black cocktail dress 
“uniform,” came to the table almost immediately to take our orders. PO.V. 


offers seasonal specialty cocktails, and just released the fall menu in early 


ptember. Starting off with the featured Cucumber Collins, I was pleas- 


antly met with a sharp, perky burst of flavor from the interaction of the 
cucumber, lemon, sugar, soda, and Tanqueray. It left me with a lingering 
sense of summer through the citrus accents, yet with a hint of fall through 
the crisp infusion of cucumber. We also ordered the shrimp and chicken 

's, Which arrived after only a brief wait. Now, to be perfectly 
But, as 


y one day find an ap. 


honest, I typically loathe shrimp ~ I ama texture eater by nature. 


always, I am willing to try again, in the hopes I m 


“im | 





preciation for this popular finger food. I was shocked, to say the least, at 
how delicious this light fare was. These battered shrimp are skewered, on 
thin blades of what seem to be leaves, to dip in a tangy sweet and sour sauce 
invigorated with a slight fiery kick. Not only was I astounded at the meaty, 
clean texture of the shrimp, but also the unexpected twist of the skewers 
was impressive. For the second round to quench my thirst, I chose the 
Agave Americana, a scrumptious blend of silver tequila, Mezcal, S 

maine, and grapefruit juice. This sweet, pert beverage will certainly remind 
customers of the warmth that has recently flittered away as they recline in 
the cool fall breezes flowing through the patio. Though, never fear, when 
the temperature begins to drop to an uncomfortable chill, heat lamps slowly 


appear in preparation for winter's approach. 


Attention to detail defines P.O.V, as demonstrated by the signature ice pro- 
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drawn a. plet 

D.C. denizens to unig) 


performances. 


The oft 


opens daily at 


terrace 
11:00 


a.m,, while the indoor 


But be warned, 
should be request 
is also available at the W Wa: 


mation on P.O.V can 
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on Wednes. 


ated on Monday and Tuesday nights) 


” night, or during the spring, 
weeks in advance. Valet parking 


entrance. More infor 
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hrough all the tumultuous decades since 1958 right up 
than just survive: ave thrived. With only three owners sin s y p its menu, 
ice just the same as it has a been. The D e s 011 to ensure that 
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eve Michaels, the maitre'd, was the first to greet us as we approached the 


entrance to the bar and dining area. His affable nature, warmth, and charm 





immediately put you at ease, making you feel as if you too are one of the 


regulars who call Kelly's their second home 


After ordering our entrées, | asked our waiter, Mike Chiu, if he would do 
us the honor of choosing a glass of red to go with our main course. Moments 
before our dinners arrived, Mike returned from the bar with a glass of Up- 
percut Cabemet from Napa which he placed on our table and then headed 
off to retrieve them. When he retumed, Mike was holding two plates, fol- 
lowed by another waiter carrying another dish. When our food was pre- 
sented our expressions were pure shock and awe. Our first dish was the Filet 
Mignon Oscar with asparagus tips, king crab legs and a béarnaise sauce. It 


roni and cheese and classic 





was served with sides of baked home-made t 
reamed corn. This was followed by Prime Rib, medium rare, served with 
classic side dishes of buttered cream spinach, mashed potatoes au jus, and 
Yorkshire pudding. Finally, we were served New Zealand rack of lamb. 

Each entree was prepared perfectly medium rare and felt as if the meat 
would just melt in my mouth. My husband, who had immediately devel 
oped a deep passion for his lamb chops, looked as if he may cry when I took 
abite. [assured him he could finish them, but I could understand why he'd 


have such a difficult time letting go, they were truly delicious. 


The Cabernet complimented the meat perfectly, bringing out the flavor of 
every dish, each in a different way, and all of them, absolutely incredible 
Though I don't care much for mac and cheese, home made or otherwise, I 
will have to admit that it was delicious and had nothing to do with the 
Kraft recipes my mother served me. The creamed spinach was so good that 


it was practically inappropriate 


We were quickly entering a food coma. 
We were luckily saved, at least tem- 
porarily, from our gluttonous feeding 
frenzy by our waiter. Mike inquired as 
to how we were doing and if we would 
My hust 


quickly glanced at one i 


like any dessert nd and | 





nother, and 
our smiles gave the waiter his answer 
He began to list all the desserts, and 
by the time he finished, our mouths 
were both watering. We decided on 
the Créme Brule and then sat back to 
stretch, as if it would create more 


space for food 


Amanda Aiton, the pastry chef at 
Kelly's, as well as a Professor of Pastry 


at Cerritos College, didn’t let us 





down when it came to the desserts. 
She also happens to be the wife of 
the restaurant's Executive Chef 
Amanda prepared the most incredi- 
ble Créme Brule either of us had 


ever had. We were barely able to fin- 





ish due to the condition of our stomachs and the growing possibility that 
we may explode when we stood, but finish we did. From the Valet parking 
attendant, maitre'd Steve, the bartender, waiter Mike, busboy AJ, entree's 
to the dessert, everything at Kelly's was so outstanding I could only refer 
to it in one way: An experience. That was what our evening was: an in- 


credible dining experience and one that we won't soon be forgetting. 
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avier's Cantina & Grill, better known as simply 
Javier's to the locals that frequent the restaurant 
without a doubt one of Orange County, California's 
hot spot dining destinations. Whether it’s for a full sit 
down dinner with family or friends, or a couple mar 
garitas at the bar during happy hour, the ambiance 
inside Javier's makes it a wonderful place to spend 
accustomed to 


time. Most southern Californians are 





great Mexican food, as it literally comes with the territory. Javier's is unique 
in the sense that not only is the food excellent, but the dining experience 


Additionally, 


the restaurant boasts the largest selection of premium tequilas in Orange 


is second to none in quality, presentation, and atmosphere 


County! And not only do they have a great selection, Javier is working on 
launching his very own tequila in the near future. It is truly a fine dining 
experience, and Javier Sosa is the man who prides himself on having only 
the best possible quality ingredients for his restaurant’s food. Mr. Sosa also 
believes that creating a special ambiance is of utmost importance to having 
a successful restaurant. This is what makes Javier's a unique place to enjoy 
shic location where there is no lack 


Mexican food, even in a geo; of op 





tions for this type of cooking. We sat down with Javier Sosa to discuss how 
he got into the business, what has made him successful, and the future 


plans for Javier's Cantina & Grill 





Javier's restaurant 


Jon Shakill: Tell us the story behind 


you to start the business and how long did it take to come to fruition? Did 


what inspired 





you always want to start a restaurant? 








Javier: Number one, I never thought I would get into the restaurant busi- 
ness. When I was 13 years old I started working in a restaurant in Tijuana, 
Mexico. The owner was my neighbor, but it never went through my mind 
that I would end up in the business. When I came to the states in 1969, I 
came to Laguna Beach. I had just graduated from school and I was playing 
soccer; | actually thought I was going to become a professional player. I re 


alized that I needed to get a job and make some money, because | was the 








oldest in the family and my father wasn't around. So | started working ata 
restaurant called Tortilla Flats, as a dishwasher. Then I became a cook, but 
I still didn’t think I would be in the restaurant business because | really 


thought I would go professional with soccer. Eventually I realized that if 





I'm going to do a job, I need to do it right. | also realized that I wasn’t going 





to play soccer for a living. So from there, I ended up progressing through 





every job in the restaurant, from dishwasher, to cook, to bartender, to 


waiter, then I became the assistant manager, and eventually 1 became the 


General Manager of Tortilla Flats 


Q: So did you then decide to start your own restaurant after being the Gen- 


eral Manager for a while? 








Javier: Well no, not really. | was there at Tortilla Flats for 23 years! We 


grew from a little house, to a big restaurant, to 3 restaurants. I was a key 


iness because the owner let me do almost everything 








part of growing the t 
I wanted to do, I felt like it was my place. Then after 3 years as the General 
Manager, I was fired. A family member of the owner joined the company 


and wanted to take my position. I never thought I would be fired after all 
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those years, but I was. I actually met my wife at that 
restaurant. Being fired was the best thing that ever 
happened to me! In the beginning it was devastat 
ing and very stressful, because I just bought a house 
and hadn’t even made my first payment yet. I never 
thought that I would be on my own in the restau 
rant business while I was working at Tortilla Flats 
But it worked out for the best. When I was fired, a 
gentleman by the name of Mark Post, who I worked 
with for about 3 years, approached me and said 
come on let’s open our own restaurant. He had ap- 
proached me several times before but I was comfort- 


able in my job. I ended up lo: my house and was 





trying to take care of my kids, so I got together with 





Mark and said let's find a place to open a restaurant 
I knew I didn’t want to be anywhere else other than 
Laguna Beach. I wanted to prove that I could have 
a great restaurant. I found the original location in 
Laguna Beach, which was empty at the time in 
1993, We finally opened our doors in 1995 


Q: I remember Javier's in Laguna Beach. Why did 


you move? 


Javier The Laguna Beach restaurant was the orig 
inal location, but eventually we were forced to 
move from there. My mind was already working dif 
ferently by this time. We had a small place with a 
great concept. In those days we were bringing in 
about $7.2 million a year in a place that was 3,700 
square feet. We were probably one of the busiest 
places in the U.S. per square foot. We wanted to 


upgrade the menu and have the best quality food 





You can't buy anything better than what we buy 
here, My partner thought I was crazy when I told 
him we were going to have only the best quality 
food. I knew we could afford to make it better and 
cheaper. We then expanded and opened our Irvine 
restaurant. When I opened Laguna Beach the goal 
was $1.5 million a year. When we opened Irvine 
the goal was $7 million to $8 million a year. We 
ended up doing close to about $11 million a year 
there, so it was very successful. The reason we 
moved is because of the success of the Irvine loca- 
tion, and we wanted to remodel and upgrade the 
look of the Laguna Beach place. The owner of the 
building told me no, and I really thought he was 
joking, I was going to put $3.5 million into the 
whole place and make it better, but he said no! So 
we decided to find a new place. That's when we 
opened our Newport Coast restaurant. We were in 
Laguna Beach for 13 years before that. A lot of peo: 
ple were upset that we moved from Laguna, but 


they didn’t understand that we were basically forced 
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to change locations. When we started construction on the new place, I 
was very nervous, but it turned out to be a lot better than I expected. 


Q: What inspired the beautiful décor of the restaurant? 


Javier: Doug Mitchell, our designer, had a different vision for the look of 
the place, He's one of the best designers in the U.S., and he's the one that 
came up with the design. We all sat together with him and talked about 
how we wanted it to look, but it was really Doug who came up with a lot 
of the ideas. He designed the Irvine, Newport Coast, and Cabo San Lucas 
locations. 


Q: Tell me how your family contributes to the business. 


Javier: A lot of the recipes on the menu were made by my wife Sylvia. We 
don’t have a chef, we have ladies in the kitchen that are cooks, and they 
really know how to cook. They're great, they do everything. We also have 
guys on the line who are also very good, they started out as dishwashers 
and now they've moved up to become cooks. Everybody that you see here 





in the restaurant has moved their way up. The managers here started out 
as dishwashers, a lot of the guys have worked with me for a very long time, 
rs. The reason we are so successful is that we've all worked 
stay here. It’s not really like they 
My sons Javier, Jr. and 
Omar have worked here since there were teenagers, and my daughter 


some for 30 yea 








together for so long, and the employees 
work for me, it’s like we are all friends and family: 





Sylvia has worked with us for a long time also. I told my son Omar that I 





didn’t want him to work with me because I wanted him to go to college 





instead. But when we opened the Irvine location he told me he wanted to 
stay in the restaurant business, even though I wanted him to go to school, 


So now he’s managing that restaurant, and 





ier Jr. works here at the 
Newport Coast restaurant with me. My daughter works in the Irvine loca- 





tion also, My wife helps create new dishes and menu items. Everything on 


the menu is created by my wife and I and the cooks in the kitchen, We 








art with all the best quality ingredients you can buy, and work from there 
We really don’t do a lot of changes to the menu though, because people 


st 





become fans of the current items and don't even look at the menu any- 


more. So we only make changes very occasionally. 








Q: What's in store for the future of Javier's restaurant- are there any plans 


to expand to other cities or states? 


Javier:We are planning to expand to Los Angeles and Las Vegas. We also 
have a new concept that we've created to be in the Orange County airport, 
which will be called Javi’s. This is asmaller restaurant in the airport, which 
coincides with our new tequila that we're coming out with. It’s perfect for 





the airport because it will be more of a lounge. We also want to make the 
nicest restaurant in LA. We want to keep getting better and better and 
keep our brand going up. We've been checking out a few places in LA 


where we can create a great ambiance. Ambiance is one of the most im- 





portant things, people like the atmosphere of our restaurants. 





Q: So can you tell us more about the new tequila that you're launching? 
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Javier: We are in the process right now of putting everything together 
We're designing the bottle right now which I’m very excited about. I 
think the tequila that we're coming out with is going to be the best. There 
are so many brands of tequila and the competition is very difficult in the 
market. But the amount of tequila we sell in our restaurants gives us an 
advantage, because people will recognize the name and they can buy it 
at our restaurants. It has taken us so long because we've been tasting 
everything we can to make sure this is truly a great tequila. The people 
that we're working with make the best tequila in Mexico, so I’m very ex- 
cited about it. It has taken us 2 years, but it’s going to be great. My busi- 
ness partner Mark and my son Omar love tequila, and they've helped me 
come up with this also. We would like to be able to launch the tequila 
when we open the lounge in the airport, Javi’s, and also have it by the 


time we open our LA location 


Q: How many different types of tequila do you have in stock behind 
the bar? 
Javier:Between 90-100 different tequilas. We also have a great wine list, 


and we actually sell more wine than beer. My son Javier, Jr. does all the 


liquor buying and also puts the wine list together 
Q: Do you have a spirit of choice? 


I like vodka- I really like KetelOne and Stoli 


tequila more and more 


Javier: I'm also enjoying 





Q: Do you know of any celebrities who frequent Javier's, and if so, who! 
Javier: A lot of celebrities come to Javier's, especially from sports. A lot 
of the Angels baseball players come here. When the Yankees are in town, 
they come in- we've had Alex Rodriguez here and others. Jim Rome also 
talks about us a lot on the radio, and I'm very grateful for him. We don’t 
do any advertising or marketing, but people hear about us through word 


of mouth and from others that love the restaurant 


Q: What's the best part about owning your own successful restaurant, and 


where do you see the business in 10 years? 


Javier: The most important thing for me is having my family in the busi- 





ness, and also that all of my friends who I've worked with have been able 
to buy homes. I’m also thankful for all my friends in Laguna Beach and 
Newport who love the restaurant and who have been so nice over the 
years. I’m from Mexico, but I've never felt discriminated against, everyone 
around me has always been so great. Over the next 10 years I want Javier's 


to become the best restaurant that we can become, not just Mexican 





restaurant, but the best restaurant. We will have 3 new restaurants all to- 
gether, and continue to get better and improve. I never want to retire. I 
want to keep working because I love the restaurant. The only way I might 
retire is if someone comes along and decides to buy our concept. Otherwise 


1 plan on working to make the restaurant better for as long as I can. 





Jon Shakill: | 


with us for a great lunch today 


wish you continued success and thank you for sitting down 


Javier: The pleasure is mine 
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These are the principles on which America 
was founded. Don't let your freedom 
to enjoy cigars be stripped away by 
the overzealous, anti-tobacco lobby. 
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Walk-in Humidors 
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CIGAR RIGHTS OF AMERICA. 
Now isthe time toUNITEand = — 
have a powerful voice to ». 
protect your rights. 
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Smoking Jackets: 


THE VICTORIAN STYLE MAKES A COMEBACK 





n the last few decades, smoking jackets have become ubiquitously 
associated with unapologetic libertines and have come to repre: 
sent the ultimate in leisure and even chauvinistic pursuits. These 


judy, satin monstrosities from the 70's, more common on Hal- 





loween or at the playboy mansion than in a cigar lounge, belie 


the fact that smoking jackets serve a very real and practical pur- 
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during the Victorian era, when 
in England. 





pose. Smoking jackets first became popul: 





the Crimean war brought Turkish tobacco into common usag 





Cigars, long associated with military men and the well-traveled, also be- 


came far more readily available and more often enjoyed than they had 
been before. During this time cigars were replacing pipes as the tobacco 


of choice in Europe, and were a common after dinner indulgence, taken 
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with brandy, cognac, or whisky, particularly among the more af- 
fluent circles. The result was that men would wear their best at- 
tire when out with friends, or at a social dinner, and when they 
returned to their wives after a cigar and brandy, would reek of to- 
bacco and liquor. Many duly offended wives insisted that their 
husband's expensive dinner jackets be replaced with something 
more suitable to be engulfed in smoke. And thus the smoking 


jacket was born 


These days smoking jackets are seeing a resurgence in popularity 
and no, not the silk kind sported by Hef at the mansion. 


With the men’s styles of late returning to a sleeker, tailored, and 





far more formal look, there is also an increase in accessories and 
over garments like the smoking jacket. The style of the Kennedy's 


and Cary Grant are truly immortal, and these days something 





with a Mad Men fit and feel to it would be well appreciated 
Think of the smoking jacket as something akin to a tuxedo 
coat — somewhat formal, and certainly not for every occasion, 


but when one is called for, it does not go unnoticed. They are 








typically a one button ensemble, meant to be worn instea 





of a dinner jacket or suit coat — not over them. I prefer mine ina 
more neutral color, like a deep brown or black, ora midnight blue 
with a shawl collar that comes from my own preference for the 


formal, It is better to dress up an occasion than to dress it down 





This continuity of design goes back to the style of the formal din- 
ner jacket, retaining that air of class and sophistication. I have 
even heard of (if one wants to be completely garish) having the 
sleeves tailored a tad shorter than normal, or adding a cuff, 
in order to display cuff links that one’s associates might have 


missed at dinner, 





N 


resurgence in style, and that everything old is new ag 


»w before the reader goes on to assume that this is simply a 


in, | must 








bring up the fact that no one would consider wearing a smoking 





cap of the same era (many might not even know what this is 








think of a fez style cap — something with no brim and a tassel 


again a product of the Crimean war, and Turkish influence on 





the Victorian smoking culture). Some styles never come back, 


and with good reason 


Smoking jackets are not always specifically designed for this 


purpose. Many have been adapted from hunting jackets or sport 





coats, and as such take on the character of not only their past 

lives, but their users’ as well. A hunting jacket, while seldom you smoke says something about yourself, and how you treat this past time, along 
used for hunting these days, was popular in the 50's and 60's and _ with many others. 

would be marvelously at home on many a rustic smoking 

occasion, Many of these jackets are out of necessity, as outdoors I am not saying that you will be sceing men changing their coats as they enter 
is increasingly becoming the only place where a gentleman their favorite cigar lounge, or keeping a smoking jacket in the trunk of their car 
(or lady) can light up anymore, and the chill breeze of an evening just in case they decide to burn one after whatever activity has currently piqued 
on the coast, or the crisp mountain air may require a bit more in- their interest. I would, however, certainly not be surprised ifa gentleman wore his 
sulation than simply one's shirt sleeves. It should go unsaid, but jacket when going out specifically to smoke with his friends. Nor would it be 
a gentleman should always offer his jacket to a lady if she joins thought of as odd to be at a friend or colleague's home for a dinner engagement, 
your circle of smokers. Be it either the chill, or the smoke that is and see them slip on a particular jacket in order to step on the balcony or porch 


bothering the lady, enduring the same to ensure she is comfort- for some after dinner conversation and enjoyment. A good host might even offer 





able is simply demanded by chivalry. Your style and flair in how __ similar attire to their guests. | might do so myself the next time I host a party 
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Electronic Smoking Device! 
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Vapor Col” Chamber 


Vapor Corp. proudly introduces the Fifty-One®, a revolutionary 
electronic smoking device designed as a smoking alternative 
to traditional tobacco cigarettes. Using advanced technology, 
the Fifty-One® allows one the freedom to smoke virtually 
anywhere, without the flame, ash, tar, or carbon monoxide 
found in traditional tobacco cigarettes. With no offensive 
second-hand smoke, this smokeless product offers a greener 
environment for both the user and the non-smoking 
community. Simply put, there is no longer a need for anyone to 
breathe the unwanted, dangerous second-hand smoke 
produced by traditional tobacco cigarettes. 





Bring in the New Year, electronically, with Fifty-One’s® Blue Label Electronic Cigar. Enjoy up 
to 1000 puffs of great cigar taste without the second-hand smoke, flame, ash, or odor. Scan 
the QR Code at right, or go to Smoke51.com/e-cigar/ for a Buy-One-Get-One e-cigar deal. 
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Or you can simply enjoy 20% off your entire electronic smoking order, when you use 
discount code CIGAR20% online at Snoke51.com. Discount good for 20% off your full 
order on our entire portfolio of electronic cigarette products and accessories. 


SMOKE VIRTUALLY ANYWHERE! 


Order by phone: 1-888-SMOKE-51 Vapor Corp., a publicly traded company (OTCBB: VPCO) vapor-corp.com _— Offer expires: 01/15/2012 


This product contains nicotine, a chemical known to the State of California to cause birth defects or other reproductive harm. This product has not been approved by the United States Food. 
and Drug Administration. Keep out of reach of children. Refrain from using this product if you are under the legal smoking age in your state. This productis not an aid for smoking cessation. 
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"ALTERNATIVE" 


BY JOHN DADE 


olumes of Smoke and Solid Ash: These are good things when it comes to 
your favorite cigars- but not so good when referring to ones investment port- 
folio. 







As I sit here puffing away at my chosen puro and sipping a barrel aged spirit, I 
am preparing to set pen to paper and cover a subject near and dear to all of our 
hearts: our investments. 


With ones’ personal finances and investment choices being, well- personal, my 
challenge becomes one of how to help educate and share knowledge without of- 
fending. Then it hit me that personal investment choices and choosing ones’ favorite 
cigars and spirits share some commonalities. Mainly that they are a personal choice 
and preference, and that we choose and enjoy what works for us. In essence, there is 
not right or wrong choice, just sometimes some bad ones. 





Ando, while I enjoy my rotation of chosen puros on a regular basis, like I am sure most 

of my fellow cigar lovers do as well, I am always open to new cigar experiences. Further- 
more, I believe that investors should adopt the same philosophy when it comes to their in- 
vestment portfolio as well. 


First off, I believe that your investment portfolio should be reviewed at least on an annual 
basis to assess its strengths and weaknesses. You should keep what's working and look to r 
place or update what is under performing, especially in today's rapidly changing and tumul- 






tuous markets. Savvy portfolio managers do this, and so should individuals. 
That being said, I would like to share a few thoughts: 


1) Be Open: To new investment strategies and styles. No one investment style or strategy is 
“right” for all investors or market conditions. Keep in mind that 40 years ago, Mutual Funds 
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I CAN SAY THAT AS AN INVESTMENT 
PROFESSIONAL I HAVE SEE 





DEALS THAT 


WERE “TOO GOOD” AND UPON LOOKING 
CLOSER, WERE ALSO BOGUS. 
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an amount th 


‘usual 


5) Give It Time: 


don’t kn 
t daily, weekly 


after 3 o1 
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And that’s how 


that you 
Just Do It! You 


an investment strategy 


an has say 


f us, in my humble opin 
we still invest it seem: 


usually get hurt. When 


n into a “non-correlate 
re, if it is the real thing, 


a while and 


L 


Remember, not everything 


ot necessarily indicate 


watches their mutual 
rat pulls their funi 
will tell yout 


investment. And 


out 


at they 


ell continue doing well 


even if it has a bad month or quarter just 
after you got in. 


Remember, nothing goes up all the time 
What's more, if it is a performance based 
investment strategy where the money 


manager is compensated on performance 


(such as a percentage of the actual profits 
generated), they have an additional incen- 
tive to achieve returns on consistent 
basis, at least in my way of thinking. This 
is a major plus over the manager that is 
paid whether the investment is profitable 
or not 


6) If it Sounds too Good to Be 
True: This time worn mantra is probably 
the investor's worst “truism.” In my opin- 
ion, it has kept individual investors in un- 
necessary fear for decades. Again, in my 
opinion only, if an investor does the proper 
due diligence, looks at everything closely 
and verifies all the investment materials 
and statements properly, and still feels 
leery, then for them this investment may 
not be right. I can say that as an invest- 
ment professional I have seen deals that 
were “too good” and upon looking closer, 
were also bogus. But I have also been ex- 
posed to real investment strategies, some 
of which are not correlated to the tradi- 
tional markets, that have and still do gen- 
erate “to good to be true” returns that are 
solid, long term, verifiable and legitimate 
programs that have been beneficial for 
those willing to get involved. And again, 
past performance is no guarantee of future 
performance 


Well, my puro is down to the nub so | will 
leave you with this thought. 


If you're doing something in investments 
over and over again, and it’s not working, 
yet you're expecting different results, well, 
that’s the definition of insanity. In that 
case, fire up your favorite stogie, pour a bit 
of your favorite spirit, and then re-read this 
article 


Please be advised that trading futures and op- 
tions involves substantial risk of loss and is 
not suitable for all investors. There are no 
guarantees of profit no matter who is 
aging your money. An investor must read 
and understand the Commodity Trading Ad- 
visors current disclosure document before in- 
vesting. Past performance is not necessarily 
indicative of future results and there is un. 
limited risk of loss in selling options 





WHEN YOU FIND AN INVESTMENT 
STRATEGY THAT YOU LIKE AND FEEL 
COMFORTABLE WITH...AS NIKE SAYS...“‘JuST Do It!” 
YOU CAN ALWAYS CHANGE 
YOUR MIND LATER. 





‘Note: John Dade is a Managed Futures Specialist with Essex Futures, as well as the founder 
of the Cigar Night Business Mixer ° 877-331-2533 © JohnD@essextutures.com 
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= The Vacheron-Constantin shown here is one of 
the world's most complex watches 


‘Lime1s Money 


Choosing a Waist Watch s a'Truly 
Personal Endeavour 


by Linpsay Esser 
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here are few ac- 


cessories that 





can exude both 
sophistication 
and 


the same time 


power at 


and do so in a 
quiet and hum- 
ble way. There 
are even fewer 


accessories that 





an do this for a 
man. And what's more gratifying than the feel- 
ing of sophistication and personal empower- 
ment? One of these coveted and highly 
scrutinized accessories is none other than the 
watch. A simple enough device originally devel- 
oped to conveniently keep track of time has 





slowly morphed into a symbol of wealth— one 
that you would not want to lose track of. 


One of the most expensive watches in the 
world, sold for an astounding $1.3 million, is ap- 
parently also the most complicated watch ever 
made. With over 650 working parts, the Patek 
Phillippe Sky Moon Tourbillion even comes 
equipped with a reverse side that tells the orbit 
of the moon alongside a sky chart. 


But since the vast majority of us cannot afford 
to cut a check for a million bucks, for a watch 
nonetheless, there are many classy and well de- 
signed alternatives. First are some great options 
for those who can still go above and beyond the 
“average price point.” 


Ifyou are a watch lover, then you have undoubt- 
edly heard of Breitling, as it is one of the most 
well known names in watches. Breitling is also 
known for designing watches under the Bentley 
brand, which speaks for itself. Watches range 
anywhere from $1,000 to $215,000, shown here 
for this Breitling Mulliner Tourbillion. The gold 
lines and hardness to this watch are truly com- 
plimented by the softness of the band. 


Also it must be mentioned, one of my favorite 
features of the Breitling brand is their “honing 
device” that is built into the watch. If you just 
happened to hav 
hands, you just pull the pin out of the side and 


a Cast Away situation on your 





it activates a GPS honing device which allows 
nearby planes of watercrafts to pick up the sig- 
nal. That is certainly a remarkable feature f 





a 


wrist watch. 


‘ 
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ts 









Lastly, the watches that are comparable 


in beauty and competitive on price 


Tag Hever Grand Carrera 
Avtomatic Chronometer - $3,500 
With a sleek design and a muted face, 


this watch truly exudes sophistication 


IWC Aquatimer Split Minute Chrono Titanium - $6,600 
The IWC 


larger buttons while still managing to look classic 





Aquatimer is definitely edgier with its yellow accents and 





d Mercier Classima 
Executives Steel - $2,000 

Who doesn’t love a good titanium or 
gold watch? There is also something about 
a leather banded watch with a simple 
face that can make it feel much more 


expensive 


While there are many styles, textures, col- 
ots, and prices to choose from, there is al- 
ways a watch that was made specifically for 


you, You don’t choose a watch, the watch 





truly chooses you. It is a very special per 
sonal investment that can speak volumes about a person, and in 


some cases even save their life, so go carefully and find “the one.” 
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your youth. 


S40 PROOF. 
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www.adultchocolatemilk.com 
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Not your Foethers Dominican Cigoer. 
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CIGAR LIFESTYLE 


Great Cigars come in “Pairs” 
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CIGAR SNOB 


Swag Puro Dominicano 
© 6 Sizes 


Swag Limitado 99 


#1 Size: Infamous 6 x 54 
3000 Limited Boxes 


RATED 


90 


CIGAR 
AFICIONADO 


Ask your Tobacconist about the: 


PURO DOMINICANO SWAG! 





‘Puro * 


Dominicand RATED 


90 


® twitter.com/SwagCigars 
@ Facebook.com/SwagCigars 
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All Ligera from the same Dominican farm. 
www .SwoadagCigers.com 





